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To 
GORDON STOWELL 


Most Englishmen are extremely fond of those often 
delicious parts of animals which, for official conven- 
ience, are lumped together under the designation of 
‘offal’, and although the sweetbread has long been con- 
secrated to the most exclusive dinners, the savoury 
liver and kidney have never progressed beyond the 
luncheon-table. It has taken a war to permit of a whole 
book being devoted to this subject, and I hope that its 
appearance will result in the emancipation of these 
unconsidered trifles from the suspicion with which in 
some kitchens they have been quite unjustly regarded. 


Flolmbury St. Mary 
14th February 1940 
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IMPORTANT NOTE 


Readers are reminded that in all cases in the follow- 
ing recipes where the actual flavour of butter is not 
essential a good margarine like Stork can advantage- 
ously be used. Sceptics might try making a Béarnaise 
sauce, described on page 51, with fresh Stork, and trying 
it on their friends. 

A.H. 
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BRAINS (CERVELLES) 


BRAINS 


The initial preparation of brains consists in the fol- 
lowing processes. 

(1) Soak them in salt and water for two ee 

(2) Remove skin and fibres, and cover them with 
boiling water. 

(3) Boil for three minutes. 

After this, let them get cold in fresh water, and cook 
them when wanted, for twenty minutes, either in stock, 
seasoned with onion, carrot, bayleaf, salt, and pepper, 
or in a court-bouillon (which is preferable) made as fol- 
lows: 

Court-bouillon for Brains. Slices of onion, a clove, a 
bouquet of parsley, thyme, and bayleaf, a level table- 
spoonful of coarse salt, three or four tablespoonfuls of 
vinegar, and several peppercorns, with two quarts of 
water. Boil the court-bouillon for twenty minutes before 
using it, and then remove the peppercorns. A peculi- 
arity of brains is that they cannot really be overcooked. 
Escoffier notes that prolonged cooking only stiffens 
them: ‘thus, calf’s brains only take half an hour to 
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cook; but they may cook for two hours more without 
harm, seeing that the process only tends to make them 
firmer.’ 

He adds, encouragingly: ‘Calf’s brains form the most 
wholesome and reparative diet for all those who are 
debilitated by excessive headwork; and the same re- 
mark applies to the brains of the ox and sheep.’ 


BRAINS A LA MAITRE D’ HOTEL 


Wash the brains well, blanch them for five minutes, 
and let them get cold and dry. Cut them into neat 
pieces, and stew them in a good white sauce for twenty 
minutes » adding to the sauce before serving a few drops 
of lemon juice and a cane of chopped parsley. 
Very English. 


BRAINS A LA MARECHALE 


Having cooked the brains, cut them in slices a third 
of an inch thick, egg-and-breadcrumb them and fry 
them in clarified butter or margarine. Dish them round 
a heap of asparagus tips bound with butter. 


BRAINS A LA POULETTE 


Cook and cut the brains in slices, and heat them 
through, with three or four ounces of small cooked 
white mushrooms, in half a pint of Powlefte sauce. 
Sprinkle on serving with a little chopped parsley. 

Poulette Sauce. Make a white roux with half a good 
‘walnut’ of butter, a large tablespoonful of flour, and 
moisten it with just over three-quarters of a pint of 
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white stock. Season with white pepper and grated nut- 
meg, bring to the boil, stirring, and add a few sprigs of 
parsley and a few peelings or chopped stalks of mush- 
rooms. Boil gently for twenty minutes, skimming now 
and then. Strain the sauce, and then bind it with two 
egg-yolks, adding off the fire the rest of the butter, the 
juice of half a small lemon, and a pinch of chopped 


parsley. 


BRAINS A LA RAVIGOTE 


Cook the brains, slice them, and serve them masked 
with a hot Ravigote sauce. 

Ravigote Sauce (hot). Make a white sauce with a large 
nut of butter or margarine, a scant tablespoonful of 
flour, and about three-quarters of a pint of white stock. 
While it is simmering, put into a second small saucepan 
four tablespoonfuls of white wine vinegar and the same 
of white wine, with a tablespoonful of finely chopped 
shallot. Reduce the liquid by rapid boiling to three 
tablespoonfuls. Now add the white sauce to this, sim- 
mer for five or six minutes, and then, off the fire, add 
a spoonful of chopped chives, chervil, and tarragon 
mixed together. Finish with two nuts of butter or 
margarine in little bits. 


BRAIN AND TONGUE PUDDING 


Cook four sheep’s tongues and four sheep’s brains 
in the appropriate manner, skin them, and then slice 
the tongues and chop the brains coarsely. Put layers of 
each in a lined pudding-basin, seasoning each layer 
with finely-chopped onion or shallot, and parsley, salt 
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and pepper. Add also here and there:some slices of 
hard-boiled egg. Pour in a quarter of a pint of milk, 
cover with more suet crust, and steam for three and a 
half hours. 


BRAINS AU BEURRE NOIR 


Cook the brains as directed (page 15), slice them, and 
season them with salt and pepper. Cook two ounces of 
butter in a frying-pan until it browns well but does not 
actually blacken (or it will burn), add a few tiny leaves 
of parsley, and pour this over the brains. Now swill the 
pan quickly with a few drops of good vinegar, and 
pour this also over the brains. Serve at once. 


BRAINS AU BEURRE NOISETTE 


Prepare and dish the brains as in the recipe above. 
But this time fry the two ounces of butter only until it 
is golden-brown, and smells nutty. Pour it over the 
brains adding at the last a few drops of lemon juice and 
a little chopped parsley. 


BRAIN CAKES 
See under CALF’S HEAD, HASHED, page 34. 


BRAINS (CERVELLES EN CROUTES) 

Cook the brains as described on page 15. Cut them 
in slices, place them on slightly hollowed pieces of fried 
bread, sprinkle them with grated cheese, and brown 
them quickly. 
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BRAIN FRITTERS 


Cook the brains as directed on page 15, and when 
cold, cut them into small slices. Soak these for half an 
hour with a little lemon juice, salt, pepper, olive oil, 
and chopped parsley, turning them now and again. 
Then dip them in frying batter, and fry them golden 
in plenty of deep hot fat. | 


BRAINS IN PIQUANTE SAUCE 


Cook the brains as directed (page 15), and when cold 
slice them and serve the slices heated up in a Piquante 
sauce. 


BRAINS IN RED WINE (CERVELLES EN MATELOTE) 


Having prepared the brains, cook them in red wine 
with thin slices of onion, salt, and a bouquet of parsley, 
thyme and bayleaf, in the manner directed on page 15. 
Take out the brains, and reduce the strained liquid to 
half a pint. Bind it withtwo level tablespoonfuls of flour 
mixed with an ‘egg’ of melted butter. Cut the brain in 
slices and heat them up in the sauce with a dozen button 
onions previously cooked in butter. Serve surrounded 
by croiitons of fried bread. : 


BRAINS IN SCALLOP SHELLS 


Cook the brains as directed (page 15), and when cold 
cut it into small dice. Mix these with a fairly thick 
Béchamel sauce, put the mixture into scallop shells (in 
which, if you like, you have first laid a narrow border 
of Duchesse or plainly mashed potato), sprinkle with 
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grated cheese, and brown quickly in the oven or under 
the grill. 


BRAINS, SCRAMBLED 


Melt three tablespoonfuls of butter or margarine in 
a heavy frying-pan, then add some chopped boiled 
calf’s brains, four chopped hard-boiled eggs, two 
beaten eggs, salt, pepper, three teaspoonfuls of tomato 
sauce, and three dessertspoonfuls of Worcestershire 
sauce. The proportions of the last two ingredients may 
be reduced according to taste. 


BRAIN SOUFFLE 


This is made like an ordinary soufflé, the mixture 
being Béchamel sauce with a purée of cooked brains, 
beaten egg-yolks, and finally well-whisked egg-whites. 


BRAIN STEW (CERVELLES EN MEURETTE) 


Lightly blanch the brains in water acidulated with a 
dash of lemon juice, drain them, and put them into a 
stewpan with minced onion and carrot, salt, pepper, 
a bouquet of parsley, thyme and bay leaf, a crushed 
clove of garlic, and a lump of sugar. Cover with good 
red Burgundy and put the pan ona quick heat. As soon 
as the liquid comes to the boil, draw the pan off the 
fire, and let it simmer very gently until the brains are 
cooked. Then take them out, drain them and keep them 
hot, strain the sauce into another pan, put on a quick 
heat and whisk in by degrees a tablespoonful of fresh 
butter. Bind this sauce with an egg-yolk or a pinch of 
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flour, and pour it over the brains which you will 
garnish with croftons of fried bread. 


BRAIN TART (CERVELLES MONTROUGE) 


Cook the brains as described on page 15. Slice them 
and arrange the slices in a cooked pastry flan case. 
Garnish the brain slices with minced cooked mush- 
rooms bound with cream, and cover with a Mornay 
(cheese) sauce, which if you like has been thickened 
with yolk of egg. Brown the whole thing quickly in 
the oven, and serve at once. 


BRAINS WITH MACARONI 


Cook the brains as directed (page 15), and dish them 
on a bed of cooked macaroni bound with butter and 
grated cheese. Hand a tomato sauce with them. 


CALF’S BRAINS 


Cook the brains first, as explained on page 15. Then 
press them under a weight until they are quite cold, cut 
them into nice little cubes, and soak them in a little 
sherry in a covered dish for an hour or so. Now make 
a well-flavoured white sauce, enriched with cream and 
by the addition of a few sliced mushrooms previously 
lightly fried in butter or margarine. Add a dash of 
cayenne pepper, then the brains well drained, and warm 
it up. Sprinkle at the last moment with chopped pars- 
ley, and if you like, serve in coquilles. 
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SHEEP’S BRAINS A LA NAPOLITAINE 


Soak the brains (one for each person) in cold water 
for ten minutes. Put them into a saucepan, cover them 
with cold water, bring to the boil, and immediately 
take them out and drain them in a cloth. Put a little 
olive oil in a shallow fireproof dish, arrange the brains 
on this, and season them with salt and pepper. Now 
add a tablespoonful of capers, a handful of small stoned 
olives, and a sprinkling of breadcrumbs, pour over a 
little more oil and bake in a fairly hot oven for ten 
minutes, 
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CROW 


This is what the French call the fraise, and although 
there ate a few recipes in that country for cooking it, I 
have never come across any in English cookery books, 
except its use in sometimes eking out heart or liver. 
For example, in the recipe for LIVER AND SAUSAGE PIE 
on page 73, crow can be used to mix with the other 
ingredients. 

In the following recipes, the crow is first cooked in 
a blanc, directions for making which will be found on 
page 32. It can then be served in the following ways: 

Fried. Cut in pieces, egg-and-breadcrumbed and 
fried, and served with fried parsley and Sauce Diable 
handed separately. 

@ la Lyonnaise. Fry in smoking olive oil, and arrange 
in a circle on the dish, garnishing the centre with fried 
onions. Swill the frying-pan with a few drops of vine- 
gar, and pour over the dish. 

@ la Pouletie. Chop up the crow, and mix it with a 
Sauce Poulette (see page 16). 
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@la Ravigote. Serve as it is, and hand a Sauce Ravigote 


(see page 17). 
ala Vinaigrette. Serve as it is, and hand a Sauce Vinai- 


grette (see page 33). 


24 


EARS (OREILLES) 


CALF’S EARS, STUFFED 


Wash, blanch, and drain the two calf’s ears thor- 
oughly, put them into a pan with half a pint of milk 
and a little water, seasoned with salt. Stew them gently 
for an hour, then drain and dry them. Stuff them with 
veal forcemeat, fold them up and tie them, and cook 
them again for another hour in half a pint of stock with 
six peppercorns and an onion stuck with two cloves. 
Take them out, strain the stock, thicken it with yolk 
of egg and cream, and pour it over the ears, which you 
have arranged in a dish garnished by small stewed 
white mushrooms. 


PIG’S EARS A LA FLAMANDE 


Soak the ears for three or four hours, then cut them 
in halves. Clear a red cabbage of stalk, outer leaves and 
any hard ribs, shred it up and blanch it for five minutes 
in boiling salted water. Now drain it, and put it into an 
earthenware or enamel casserole with the pig’s ears, 
two or three quartered carrots and small onions, and a 
little piece of lard. Cook for twenty minutes gently, 
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with the lid on, then add a few tablespoonfuls only of 
stock and red wine mixed, cover, and stew gently for 
two hours. Serve surmounted by the ears. 


PIG’S EARS, FRIED (1) 


Soak the ears, and put them into warm water salted 
to the proportion of half an ounce of salt to a quart. 
Bring to the boil, skin, add two sliced carrots, a large 
onion stuck with one or two cloves, and a bouquet of 
parsley, thyme, and bayleaf. Bring to the boil again and 
simmer for an hour and a half or so, when the ears 
should be tender. Now cut them in strips, after drain- 
ing them well, dip them in frying batter, fry in deep fat, 
and serve with tomato sauce. 


PIG’S EARS, FRIED (2) 


Prepare as above, but egg-and-breadcrumb the strips 
instead, and serve them when fried with Tartare sauce. 


PIG’S EARS A LA SAINTE-MENEHOULD 


Cook the ears as directed on page 25, and when they 
are cold, cut them in half, spread them with mustard, 
and sprinkle them with melted butter and browned 
breadcrumbs (raspings). Grill them gently and carefully 
and serve them either plain or with an apple sauce. 


PIG’S EARS AND FEET IN JELLY 


Prepare and blanch four pig’s trotters and two pig’s 
ears, cover them with cold water, and simmer them 
gently, for about three hours, until the bones will slip 
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out. Then cut the meat into dice, put them back into the 
liquor, add salt, pepper, a dessertspoonful of chopped 
sage, and half that amount of chopped parsley, simmer 
for a quarter of an hour, and then turn into a basin. 
Turn out when cold. 


PIG’S EARS, STUFFED 
The ears should be soaked for five or six hours, then 
simmered gently in stock for an hour and a half. When 
done, they are stuffed with veal forcemeat bound with 
egg, lightly browned in fat, and then cooked in stock 
closely covered for another half-hour. Serve with 
brown sauce. 
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LAMB'S FRY 
These are the liver, lights, heart, sweetbreads, and 
kidneys, all cut in neat pieces, dipped in seasoned flour, 
and lightly fried in butter or margarine. They are best 
served with a squeeze of lemon juice over them, orinan 
espagnole sauce or a rich brown gravy, with quartered 
mushrooms. Fried parsley may accompany them. 


LAMB’S FRY 
See LAMB’S HEAD AND FRY (page 35). 


LAMB’S FRY A LA VINAIGRETTE 


Cook the fry in a blanc (page 32), drain them, and 
serve with Vinaigrette Sauce (page 33). 


MOCK GOOSE (PIG’S FRY) 

Peel two pounds of potatoes and chop up an apple 
and half a pound of onions. Cut the potatoes in thick 
slices and do the same to a pound of pig’s fry. Put in 
layers in a deep stewpan, seasoning each layer with salt, 
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pepper, and a pinch of powdered sage. Add half a pint 
of cold water. Cover with greased paper, or a pig’s 
caul, and bake in a moderate oven for two hours. 
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CALF’S HEAD 


Although in most English recipes plain boiling is 
advocated for calf’s head, the use of the preparation 
known in France as a bane is much to be preferred, as 
in other dishes, for example, sheep’s trotters. Directions 
for this preparation are given at the end of this recipe. 

Whether the head is boned or not, it should first be 
soaked or held under a running tap for long enough to 
clear it completely of all traces of blood. It must then 
be blanched in boiling water for a good half-hour, then 
plunged into cold water and allowed to cool. After this, 
drain it, and rub it over with a piece of cut lemon so 
that it does not blacken. Now plunge it into the boiling 
blanc, and simmer until tender, which will take about 
an hour and a half. The tongue should be cooked with 
the head, but the brain is reserved and cooked as on 
page 15. 

. The head is generally served with slices of the tongue 
and pieces of the brain arranged round it, and boiled 
bacon accompanies it. Parsley sauce is handed separ- 
ately. 
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Blanc. Mix gradually a good tablespoonful of flour 
with cold water, so that there are no lumps, make the 
water up to two quarts and add a level tablespoonful of 
rock salt and three tablespoonfuls of vinegar or lemon 
juice. Bring to the boil, stirring all the time, and put in 
the meat to be cooked. Now add a bouquet of parsley, 
thyme and bayleaf, and lastly, either three ounces of 
very finely chopped suet or three tablespoonfuls of the 
fat off the top of white stock. Draw the pan to the side 
of the fire, put the lid on three-quarters, and boil gently 
without intermission. The purpose of adding the suet 
or fat is to exclude all air, and therefore to keep the 
meat as white as possible. This b/anc besides being used 
for other meat is used for cooking certain white vege- 
tables like salsify. 


CALF’S HEAD 


Visitors to the Hind’s Head at Bray-on-Thames, 
where such excellently English fare is served, may have 
been intrigued by the admirable simplicity of the Calf’s 
Head. Here is the Hind’s Head recipe for this delicious 
dish. Remove all the meat from the calf’s head, and 
boil the meat very gently with one onion and salt to 
taste, for two and a half hours. Then cut into portions 
and serve with white sauce, to which chopped button 
onions have been added. 


CALF’S HEAD A LA POULETTE 


The head is cooked in a blanc as described above 
and the meat is then cut into small slices. These are 
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warmed through ina Poulette sauce (page 16), and when 
dished, sprinkled with chopped parsley. 


CALF’S HEAD A LA VINAIGRETTE or A L’HUILE. | 


When the head is cooked (see page 31), arrange the 
pieces on a dish and send them to table accompanied 
by: 
a Three small dishes of capers, chopped raw onion, 
and chopped parsley, each separate. 

(2) A sauceboat of Vinaigrette sauce, being one part 
vinegar, two parts olive oil, one part of the liquor in 
which the head was cooked, and a seasoning of salt and 


PEppe- 


CALF’S HEAD, BOILED 


Clean well, bone, and remove the brains from half a 
calf’s head. Roll it up and tie it with tape, then wrap it 
in buttered paper and afterwards in a cloth. Boil it for 
three or four hours, then dish it and serve it covered 
with fried breadcrumbs, garnished with slices of the 
skinned tongue and accompanied by brain sauce. 

Brain Sauce. Wash the brains well in salted water, 
skin them, and tie them in butter muslin. Put into cold 
salted water, bring to the boil, and simmer for ten 
minutes. Then chop them up and add them to three- 
quarters of a pint of parsley sauce. A plain white sauce 
can be used if parsley is not liked. 

Vinaigrette Sauce (for Calf’s Head). Here is Escoffier’s 
recipe for the best sauce of all to serve with boiled 
calf’s head. Put into a bowl half a pint of olive oil,a 
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sixth of a pint of good vinegar, a little salt and pepper, 
an ounce of small capers, three dessertspoonfuls of 
fines herbes, comprising some very finely chopped onion, 
as much parsley, and half as much chervil, tarragon and 
chives. Mix thoroughly and when dishing up add two 
or three tablespoonfuls of the es dai in which the head 
was cooked. 


CALF’S HEAD, FRIED 


The remains of a boiled calf’s head can be cut into 
neat strips for frying. These pieces should be marinated 
for at least an hour in two tablespoonfuls of olive oil, 
a tablespoonful of lemon juice or vinegar, a teaspoon- 
ful each of chopped parsley and onion or shallot, half a 
teaspoonful of mixed herbs and salt and pepper. When 
ready, drain and wipe them, dip them into a frying 
batter, fry them golden in deep fat, and serve with fried 
parsley or in a border of mashed potato or spinach. 


CALF’S HEAD, HASHED 


Boil the head until it is nearly done, then cut the 
meat in thin slices and put them into a stewpan with half 
a pint of good gravy, thesame amount of theliquor from 
the cooking of the head, a glass of white wine, two 
anchovies, half a grated nutmeg, some mace, an onion 
stuck with cloves, a little lemon peel sliced finely, salt, 
and cayenne pepper. Simmer for half an hour, then take 
out the onion and the anchovies, and serve very hot 
with a garnish of forcemeat balls and brain cakes. 

Brain Cakes are made as follows: After cleaning and 
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cooking the brains, chop them and mix them with a 
few breadcrumbs, pepper, salt, and a little blanched 
parsley and sage chopped finely. Bind with egg-yolks, 
and fry a nice brown. 


CALF’S HEAD (AS HORS D’OEUVRE) 


Strips of cold cooked calf’s head make an admirable 
hors d’ oeuvre, if they are dressed with salt, pepper, olive 
oil, and vinegar in the usual proportions, and sprinkled 
with a little finely chopped fresh parsley. 


LAMB’S HEAD, FRIED 


A small lamb’s head is cut in half (one half for each 
person), the brains are removed and the head well 
cleaned and soaked in cold water for an hour. Then 
boil it in salted water until it and the tongue can be 
easily skinned. Now trim the head and clean it well, 
remove the roof of the mouth and cut off the ears and 
take out the eyes, leaving however the fat behind the 
eyes. Halve the tongue and dip it and the head in egg 
beaten with breadcrumbs mixed with salt, pepper, and 
a little chopped parsley. Fry them both brown in 
butter, and serve with spinach or cauliflower. This from 
Denmark. 


LAMB’S HEAD AND FRY 


Lamb’s fry are usually fried, but here they are used 
differently. The recipe is taken from a cookery book 
published in 1866. Skin the head, and split it, take out 
the tongue and brains, wash and clean it, and the liver, 
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heart and lights, and lay the whole to soak in boiling 
water for half an hour; then put on the head to boil; it 
will require a little more than three hours. While it is 
boiling take the fry and mince it. very small, put it on 
to stew in a quart of veal broth; add some minced 
parsley, a little ketchup, a spoonful of cream, a small 
piece of butter rolled in flour, and season with pepper 
and salt. When the head is sufficiently boiled brush it 
over with the yolk of an egg; sprinkle it with chopped 
herbs and breadcrumbs, baste it with butter, and brown 
it in the oven. Keep the mince hot while it is browning, 
then lay it in the dish with the head over, and garnish 
with the brains, and the tongue cut in half lengthways. 
They should be separately stewed in broth, and a little 
lemon juice squeezed over the brains just before serv- 
ing. 


LAMB’S HEAD STOVE 


An old English recipe, and an interesting dish. “Wash 
and trim the head carefully,’ says the writer, ‘then put 
it on to stew in some good stock. When nearly done 
enough add a good quantity of spinach well washed 
and coarsely chopped; thicken the sauce with a little 
flour, and season with pepper and salt. It will take 
rather more than an hour to stew; two or three young 
onions minced and added is an improvement. Serve all 
together in a deep dish.’ 


OX-CHEEKS, COLLARED 


A Victorian recipe: who said the Victorians were 
extravagant? Wash the cheeks well and dry them. Salt 
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them with common salt for twenty-four hours, then 
take off the salt and lay them in’a pan with the follow- 
ing mixture over them: one ounce of saltpetre, the 
same of salprunella and of brown sugar. Leave for 
three days, then remove the mixture and stew the 
cheeks for three hours or until the bones will slip out. 
While the meat is still warm, chop it in small pieces, 
season it well with chopped or dried herbs, pepper and 
salt, and with it fill a tin mould with the meat brimming 
a little over. Press it down close with weights, and when 
quite cold, turn it out. 


OX CHEEK SALAD 


Cut some cold stewed ox cheek into thin slices, and 
mix them with one or two diced apples, some finely 
chopped onion, and some shredded celery. Dress with 
mayonnaise sauce or with a plain French dressing (salt, 
pepper, one part vinegar and two parts olive oil) to 
which you have added a little mustard. 


OX CHEEK, STEWED 

Here is a Scots recipe. Boil the meat until the bones 
come out, then stew it next day in its own broth, with 
soup vegetables. Make a brown roux with flour and 
butter, and add good stock, and the cooked vegetables 
cut up in small shapes. Put all with the meat, and add 
if liked a little chopped gherkin, pepper and salt to 
season. 


PIG’S CHEEK, BAKED 
Wash the pickled cheek in several waters, put it into 
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a saucepan covered with cold water, and bring it 
gradually to the boil. Then simmer for two hours and 
a half. Now drain it and skin it, cover it with lightly 
browned breadcrumbs, and bake it in a moderate oven 
for half an hour. : 


PIG’S HEAD WITH BRUSSELS SPROUTS 


Put half a fresh young pig’s head into boiling stock 
with three ounces each of carrot and onion and half an 
ounce of celery, all cut small, a dessertspoonful of 
chopped parsley, and the same of dried herbs tied ina 
muslin bag. Bring to the boil, and simmer until the 
bones can easily be taken out. Put the meat to get cold 
under a weight, and when the liquor is cold, remove 
the fat. Now make a sauce with an ounce and a half of 
butter or margarine, the same of flour, and a pint and 
a half of the liquor, add the chopped stems and peelings 
of half a pound of mushrooms, bring to the boil, sim- 
‘mer for ten minutes, and then strain. Now cut the meat 
into neat pieces, put it into the sauce with the heads of 
the mushrooms, and simmer gently until the meat is 
quite tender, and the mushrooms cooked. Now arrange 
a border of Brussels sprouts on a dish, put the meat in 
the middle, and keep hot while you boil up and skim 
the sauce once more, adding a squeeze of lemon juice, 
and straining it back over the meat. The source of this 
recipe adds: This will be found as nice in every respect 
as a calf’s head. 
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CALF’S HEART, FRIED 


Cut the heart into small pieces, and fry them in but- 
ter with a little chopped garlic, parsley, and basil. When 
the heart is done, serve with the butter poured over it. 


HEARTS, STUFFED 


Two of many stuffings: 

(1) An onion minced, two tablespoonfuls of bread- 
crumbs, half a teaspoonful of sage, salt, pepper, and, if 
you like, paprika pepper. 

(2) Three tablespoonfuls of breadcrumbs, a dessert- 
spoonful of chopped ham, a teaspoonful of chopped 
parsley, half the rind of a lemon grated, salt, pepper, 
and a binding of beaten egg. Add a little celery salt, if 
you wish, and perhaps a few stoned raisins. 

Having stuffed and sewn up the hearts, you caneither 
braise them slowly on a bed of vegetables; stew them 
by first browning them in dripping in a stewpan, then 
adding a cupful of stock or water, and finishing cook- 
ing them in that, or roast them in the oven, seeing that 
they are well basted. If you want to make absolutely 
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sure of their tenderness you can lard them, but few will 
take this trouble. 

The times for roasting and stewing are about the 
same: 

Sheep’s heart—about forty minutes. 

Calf’s heart—an hour to an hour and a half. 

Ox heart—an hour and a half to two hours at least. 

Braising will take a little longer in each case. The 
hearts will be improved if they are served with a well- 
seasoned and flavoured sauce or a rich gravy. In the 
latter case, red or black currant jelly may be handed as 
well. 


OX HEART 


A French fashion. Cut the heart into squares, colour 
these in the fat from some chopped bacon or pickled 
pork, sprinkle them with flour, and moisten them with 
red wine, or half red wine and half stock or water. Add 
a large bouquet of parsley, thyme and bayleaf, and half- 
way through the cooking, some button onions which 
have been lightly fried in fat. Three hours’ cooking 
should be enough, with the lid on, preferably in the 
oven. 


OX HEART, BAKED 


The heart may be stuffed with sage and onion stuffing 
before baking in the usual way. 


OX HEART STUFFED WITH FRUIT 


American. Having prepared the ox heart, sprinkle 
the cavity with salt and fill it with a mixture of a tea- 
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cupful of stoned and soaked prunes and the same of 
soaked dried apricots. Brown the heart all over, half 
cover it with water and bake with the lid on for about 
two and a half hours. 


' OX HEART STUFFED WITH VEGETABLES 


Stuff a prepared ox heart (or two calf’s hearts) with 
the stuffing described below. Brown the heart all over 
in fat,and bake half covered with water for two and a 
half hours. A quarter of an hour before it is ready, add 
half a pound of peeled mushrooms. 

The stuffing. Stew in three dessertspoonfuls of bacon 
fat, a medium-sized onion, minced, half a teacupful of 
chopped celery, and three dessertspoonfuls of chopped 
green sweet pepper, until soft but not at all browned. 
Then take off the fire and add a breakfastcupful of 
breadcrumbs, a grated carrot, a teaspoonful of salt, and 
a quarter of a teaspoonful each of paprika pepper, 
powdered sage, and mixed herbs. If the mixture is too 
dry, moisten with more fat. 


PIG’S HEARTS 


A Danish recipe. Cut the hearts open lengthwise, 
take out the sinews and veins, and wash the hearts well. 
Now stuff them with parsley and butter, roll them in 
seasoned flour, and fry them brown in butter or mar- 
garine in an iron stewpan. Then pour some boiling 
cream over them, and let them simmer for some hours. 
Serve in the sauce, accompanied by boiled potatoes. 
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KIDNEY COLLOPS (SCOTS) 


This is Meg Dods’s recipe. Cut a fresh kidney in 
slices of the size of very small steaks or into mouthfuls. 
Soak the slices in water, and dry them well. Dust them 
with flour, and brown them in the stewpan with fresh 
butter. When the collops are browned, pour some hot 
water into the pan,a minced eschallot, or the white of 
four young onions minced, with salt, pepper, shred 
parsley, and a spoonful of plain or eschalot vinegar, or 
of onion-pickle liquor. Cover the stewpan closely, and 
let the collops simmer slowly till done. If flavoured 
vinegar is not used, a spoonful of mushroom ketchup 
put in before the collops are dished will be a great 
improvement. Thicken the gravy. Garnish this dish 
like liver with fried parsley. 


KIDNEY, CREOLE FASHION 

Use either four veal kidneys or six lamb’s kidneys, 
split them in halves lengthwise, trim them, and let them 
soak for half an hour in cold water. Then drain them, 
cut them into half-inch slices, and flour them. Cut six 
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thin rashers of bacon into small squares, and fry them 
for a minute or two in a heavy and barely greased 
frying-pan. Then add the kidneys, two small chopped 
onions and one chopped green sweet pepper. Stir this 
over a low heat until the kidney slices are seared, then 
add a breakfastcupful of tomato juice, salt, pepper, and 
a small piece of bayleaf. Cover and simmer for half an 
hour. When done, thicken the sauce, and serve in a 
border of boiled rice. 


KIDNEY, CURRIED 


Fry the kidneys, sliced, and serve them covered with 
curry sauce. Hand plain boiled rice. 


KIDNEY EN CASSEROLE 


Buy a veal kidney with the fat left on, and cook it in 
a casserole with butter. Pour away the grease, and serve 
with thick veal gravy. 


KIDNEY IN ONION (DUMPLING) 


According to Mrs. Roundell, this was a favourite 
luncheon dish with gentlemen in the last half of the 
nineteenth century. Take a large onion, cut it in half, 
and take out enough of the middle to receive a sheep’s 
kidney cut in four. Put in the kidney seasoned with salt 
and pepper, put the two halves of the onion together 
again, and enclose the whole thing in a good suet 
crust. Bake in a moderate oven for about an hour, and 
serve at once. On no account must this dumpling be 
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KIDNEY IN POTATO 


‘ A good dish—no, a good meal! Take a very large 
potato, cut off a good slice of the top and scoop out a 
hole large enough to enclose a sheep’s kidney on which 
you have left a little of the fat. Put the kidney into the 
potato, season it with salt and pepper, put the top on 
again, and tie it on firmly. Now bake the potato very 
slowly in the oven, and when the potato is done, the 
kidney will be found to be gloriously ready, too. 
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KIDNEY PUDDING (1) 


“A Lady’ (1886) writes: Cut one beef or eight mutton 
kidneys in slices, season with black pepper and salt, 
dredge them with flour, then lay them in a lined pud- 
ding basin, cover, and boil two hours. 


KIDNEY PUDDING (2) 

Make this with nine sheep’s kidneys, sliced, a little 
fillet of beef, a slice of raw ham minced, and a little 
finely chopped onion and parsley filled into a suet-crust 
lined basin. Half fill with well-flavoured and seasoned 
stock, cover, and steam for a good five hours. A little 
more gravy should be put into the pudding just before 
serving. 


KIDNEY RISSOLES 
Trim, cut up, and chop finely a veal kidney. Melt a 
little fat in a pan, and fry the chopped kidney in it until 
done. Then put it into a bowl with some cooked beef- 
marrow also chopped, a little flour, white breadcrumbs, 
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and plenty of salt and pepper. Bind with three eggs, and 
shape into balls. Egg-and-breadcrumb and fry these, 
and serve them with Tartare sauce 


KIDNEY ROLLS 


Make a stuffing with finely chopped parsley, onion, 
and breadcrumbs, bound with a little beaten egg. Season 
and spread on thin rashers of bacon. Wrap one of these 
round a whole or half a skinned sheep’s kidney, and 
bake for twenty minutes in a hot oven. 


KIDNEY SOUFFLE 


Take a veal kidney for each person, skin them, re- 
move the fat and mince them very finely. Mix with a 
slice of bread first soaked in milk, salt, pepper, and a 
whole egg. Cook this mixture in a border mould for an 
hour, and serve with the creamy mushroom sauce 
poused over it. 


KIDNEY TOAD-IN-THE-HOLE 


Do not forget that kidneys make as good, if not 
better, a Toad-in-the-hole as chops, steaks, or sausages. 


KIDNEY TOAST 


Stew two sheep’s kidneys in a little stock until they 
are tender, then remove any skin or gristle, and pound 
them well until smooth. Now add an ounce of butter or 
margarine, half a teaspoonful of lemon juice, salt, pep- 
per, and a pinch of cayenne pepper. Pass through a 
wire sieve, spread lightly on buttered toasts, and heat 
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through in the oven. Half a pound of ox liver may be 
substituted for the sheep’s kidneys, but it will take 
longer to cook. 


KIDNEY TOASTS 


A Victorian cookery book gives this recipe. Take 
two veal kidneys, cut them into small pieces, and put 
them into a stewpan with some butter (or margarine), 
salt, and two or three onions minced. Let them stew 
until they are tender. Meanwhile put into another 
saucepan a piece of butter, a spoonful of flour, and a 
little stock. Reduce it until it is thick, then put in the 
kidneys, four whole eggs, some finely minced parsley, 
and a little grated nutmeg. Stir well together over the 
fire for a few minutes, and then let the mince get cold. 
Now cut some slices of a stale French roll, and dip 
them in milk beaten up with an egg. Spread the mince 
thickly on them, and fry them in clarified butter or 
margarine. Serve very hot. 


KIDNEYS A LA BERCY 


Skin, prepare, and slice some sheep’s kidneys, toss 
them quickly in butter and drain them. For half a dozen 
kidneys, put into the saucepan a tablespoonful of finely 
chopped shallot, and just heat it. Moisten with a sixth 
of a pint of white wine, and reduce this by quick boil- 
ing to half. Add two tablespoonfuls of melted meat 
glaze and a few drops of lemon juice. Put the kidneys 
into the sauce, with two and a half ounces of butter in 
small bits, and melt this on the side of the fire, rolling 
the pan meanwhile so as to coat the kidneys with the 
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sauce. Serve at once, sprinkled with chopped parsley. 
On no account must the sauce boil when the kidneys 
are in it. 


KIDNEYS A LA JAPONAISE 
Grill the kidneys, and serve them with one half filled 
with roughly chopped cooked tomato, the other witha 
fried egg-yolk only. Garnish with watercress and little 
heaps of straw potatoes. 


KIDNEYS A L’AMERICAINE 


Grill the kidneys, and serve them on grilled tomato- 
halves, surrounded by grilled rashers of bacon. Pour 
nut-brown butter flavoured with lemon juice (beurre 
noisette) over them. 


KIDNEYS A L’HONGROISE 

Skin, slice, and fry the kidneys quickly in a little 
butter or margarine. In the same pan fry a chopped 
onion, adding a pinch of paprika pepper. When soft 
moisten with a tablespoonful of cream, boil for a 
minute, then add about three-quarters of a gill of 
veloute sauce, boil for a minute, and rub through a 
sieve. Toss the kidneys for a minute in this sauce, to 
heat them through, and serve at once. 


KIDNEYS ALI-BAB 


Slice some veal kidney, and brown them quickly in 
hot butter. As soon as the raw look has disappeared, 
pour over a liqueur-glassful of brandy and set it alight. 


48 


KIDNEYS 


When the flames have died down, add a glass of sherry, 
then half a dozen mushrooms or so, peeled and sliced. 
Cook all together for ten minutes, then add two cups 
of thick fresh cream, and a seasoning of grated horse- 
radish to taste. Bring just to the boil, and serve at once. 


KIDNEYS AND BACON 


Skin and split the kidneys, sprinkle them with pep- 
per, and wrap each half in a rasher of streaky bacon. 
Skewer together, and bake slowly in the oven until the 
bacon is done, and just becoming crisp. Serve on toast. 


KIDNEYS AND OYSTERS 


You will want two or three oysters for each kidney. 
Blanch the oysters in their own liquor, being careful to 
see that they do not overcook but just plump up. Grill 
the kidneys, and place two or three oysters on each. 
Season lightly with salt and pepper and serve quickly 
on toasts. 


KIDNEYS AU VIN BLANC 


Skin and cut some sheep’s kidneys into thin slices, 
and brown them quickly in a little butter or margarine. 
Add a pinch of flour, mixin, then season with salt and 
pepper and moisten with a little stock and a spoonful 
ot two of pale sherry. Cook together for a few minutes 
only, then serve at once. | 


KIDNEYS, BAKED 
Prepare nine lamb’s kidneys or six veal kidneys, split 
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them in halves, remove the cores, etc., and soak them 
in cold water for an hour. Then drain and dry them 
well, dip each half in a mixture ofa slightly beaten egg, 
a tablespoonful of water, half a teaspoonful of minced 
onion and a quarter of a teaspoonful each of salt and 
mace, and roll them in breadcrumbs. Arrange them, 
cut side down, in a greased baking dish and pour some 
melted butter or margarine over them. Bake uncovered 
in a very hot oven for about twenty minutes, and serve 
at once. 


KIDNEYS, DEVILLED (1) 


Prepare and grill them as described below. Serve 
them sprinkled with a little lemon juice and parsley, and 
with a pat of cayenne or devil butter. 

Cayenne Butter. Cream three or four ounces of butter 
of margarine and mix it thoroughly with about a a tea- 
spoonful of cayenne pepper. 

Devil Butter. Cream three or four ounces of butter or 
margarine, and work into it a good spoonful of curry 
powder (according to taste), some pounded shallot or 
very finely minced chives, and a drop or two of Tabasco 
sauce. 


KIDNEYS, DEVILLED (2) 


Split the kidneys, and skewer them as for grilling. 
Score them and rub in some pepper and mustard. Grill 
them in the usual way. 


KIDNEYS, GRILLED 
It is a good idea to throw the kidneys for three or 
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four minutes into boiling salted water, if you dislike 
the rather strong taste they sometimes have. Dry them 
well afterwards. Slit them through across without 
actually cutting them in halves, take out the core, and 
skewer them open flat with little skewers, one or more 
on a skewer according to the eater’s capacity. Dip them 
in melted butter or good margarine or olive oil, and 
grill them for eight minutes, turning them frequently. 
Serve with a pat of Mattre d’ Hotel butter (or some other 
savoury butter) oneach, and serve plainly garnished with 
watercress, or with curled bacon, or grilled mushrooms. 


KIDNEYS HENRI IV 


Prepare and grill the kidneys in the usual way, and 
serve them with their centres filled with Béarnaise sauce 
and the dish garnished with watercress and fried (Pont- 
Neuf) potatoes. 

Béarnaise Sauce. In a small saucepan boil very gently 
four tablespoonfuls of good vinegar and the same of 
white wine, a level tablespoonful of chopped shallot, 
a chopped sprig of tarragon (or instead use tarragon 
vinegar at the beginning), a pinch of salt, and a pinch 
of white pepper. When the liquid is reduced to two 
tablespoonfuls, pass it through a fine sieve, pressing it 
but not rubbing, into a tall thick saucepan. Mix in the 
yolks of three small eggs, and proceed by adding five 
ounces of butter or good fresh margarine, like Stork, in 
little bits, as you would in making a Hollandaise sauce. 
The sauce should be served warm, not hot, and very 
thick. At the end mix in a little chopped chervil and 
tarragon. 
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KIDNEYS IN ROLLS 


Get some penny rolls, cut a bit off the top, and scoop 
out the soft inside. Brush the cases over with melted 
butter or margarine, inside and out, and let them get 
crisp and golden in the oven. Fill them with sauté kid- 
neys (see page 52), mixed with some cooked and quar- 
tered mushrooms, and serve very hot. 


KIDNEYS LOUIS XIV 


The kidneys are skewered and grilled, served on 
slices of grilled ham, covered with veal gravy flavoured 
with tarragon, and garnished with watercress. 


KIDNEYS MARCHAND DE VIN 


*See KIDNEYS A LA BERCY (page 47), but make the 
sauce with red wine instead of white. 


KIDNEYS, MINCED 


Skin and slice half a dozen sheep’s kidneys thinly, 
and having seasoned them with salt and pepper, fry 
them for five minutes or so in butter. Take them out, 
let them get cold, and mince them up. Now put them 
into a frying-pan with a little hot butter, sprinkle them 
with a little flour, stir in four tablespoonfuls of hot 
stock and then six tablespoonfuls of white wine or 
lemon juice. Sprinkle with a tablespoonful of paprika 
pepper, mix well and heat through without boiling, 
and serve in a border of mashed potato. 
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KIDNEYS ON TOAST 


Skin, halve, and skewer the kidneys flat, and season 
them with salt, pepper, and cayenne. Mix a quarter of 
a teaspoonful of grated lemon rind and a little salt and 
pepper with a beaten egg, dip the kidneys in this, and 
then in breadcrumbs. Fry them quickly in butter or 
good margarine, cut side down first, and serve them on 
buttered toasts. Smear the toasts first with a little curry 
paste, if you like. 


KIDNEYS SAUTES 


Cut three sheep’s kidneys into five pieces each, hav- 
ing skinned them of course, and put an ounce of butter 
or margarine in a sauté-pan. When it is very hot, put in 
the pieces of kidney, and stir them round for a few 
minutes with a wooden spoon until they are ‘closed’. 
Add a teaspoonful of flour and a seasoning of salt and 
pepper, mix well, add two tablespoonfuls of stock and 
a small wineglassful of either sherry, port or cham- 
pagne, with a few sliced mushrooms previously lightly 
fried in butter. Cook for a few minutes together, but 
be careful they do not boil. 


KIDNEYS, SKEWERED (EN BROCHETTE) 


First cook the kidneys for ten minutes in a little 
_stock, then drain them, and cut them into slices. Have 
a skewer ready for each person, slip on a small mush- 
rootn, rounded side towards the end of the skewer, and 
then add alternate pieces of kidney and thinly sliced 
bacon to the eater’s capacity, ending with another 
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mushroom. Grill until the bacon is crisp, and serve on 
strips of buttered toast. If you want it, a gravy can be 
made with the stock in which the kidneys were first 
cooked. 


+ KIDNEYS TURBIGO 

Cut the kidneys in halves, lengthwise, and fry them. 
Take them out of the pan and keep them hot while you 
swill the pan with a little white wine, and then add 
some tomato-flavoured half-glaze (demi-glace) sauce. 
Arrange the kidneys on fried bread crodtons, garnish 
them with chipolata sausages and mushrooms, and 
pour the sauce over them. 


KIDNEYS VERT-PRE 
Grill the kidneys, and put a pat of Mattre a’ Hérel 
butter (butter, salt, pepper, lemon juice, and chopped 
parsley) on each. Garnish either end of the dish with 
watercress and straw potatoes. 


KIDNEYS WITH HORSERADISH 
Grill the kidneys, fill them with grated horseradish, 
and serve them with fried potatoes. 


OX KIDNEYS 
Owing to their strong and sometimes rather un- 
pleasant smell, ox kidneys demand certain precautions 
which are unnecessary with other kidneys. Skin them 
first, then cut them in half, and remove all trace of fat. 
Cut the halves in two again, and then in slices. Plunge 
these pieces for a second only in boiling water, then drain 
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them in a cloth, and dry them well before proceeding 
with their further cooking, which can be carried out in 
any of the fashions suggested for veal kidney. But 
remember to throw away the fat in which they are fried, and 
never to add to any sauce the blood or juices that have come 
from them while they have been kept hot. 


PIG’S KIDNEYS 

A nineteenth-century recipe. Slit open the kidneys 
lengthwise, season them well with salt and pepper, 
egg-and-breadcrumb them (adding alittle finely minced 
onion and parsley to the breadcrumbs), and skewer 
them open. Now grill them over a quick fire for a 
quarter of an hour. When done, says the recipe, have 
ready on the dish a pat of butter, the juice of a lemon, 
and a teaspoonful of mustard. Put the dish in the oven 
for a few minutes, and serve very hot. 


VEAL KIDNEY BONNE FEMME 
Slice the veal kidney and fry it quickly. When it is 
done, dish with a garnish of diced bacon, diced mush- 
rooms, and diced potatoes all lightly browned in but- 
ter. Sprinkle with chopped parsley on serving. 


VEAL KIDNEYS, CURRIED 
Brown a small chopped onion in a tablespoonful of 
butter or margarine, and season with a good pinch of 
curry powder. Moisten with a third of a cupful of thick 
gravy or stock, and pass through a sieve. Cut the kid- 
neys into small pieces and fry them in two tablespoon- 
fuls of butter or margarine, and as soon as they are 
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done, drain off the fat and stir in the sauce, Serve with 
some plainly boiled Patna rice handed separately. 


VEAL KIDNEY EN COCOTTE 


Trim the kidney, leaving only very little fat on it, and 
fry it all over ina little butter or margarine for a minute 
or two. Put it into an oval casserole, or cocotte, and add 
an ounce and a half each of small pieces of blanched 
bacon tossed in butter, of raw quartered mushrooms also 
tossed, of small blanched potatoes cut to the shape of 
smalllong olives, and of very small glazed button onions. 
Cook gently for about twenty to thirty minutes, and 
serve as it is with the addition of a little veal gravy. 


VEAL KIDNEY, GRILLED 


Leave a little fat all round the kidney, split it in half 
lengthwise without quite dividing it, and skewer it flat. 
Season with salt and pepper, and grill it gently, basting 
well with butter or margarine. Hand a Mattre d’ Hétel 
butter with it. 


VEAL KIDNEY LIEGEOISE 


A really exquisite kidney dish. Trim the veal kidney, 
leaving a very thin layer of fat all round it. Heat an 
ounce of butter or margarine in a stewpan just large 
enough to take the kidney, put the seasoned kidney 
into it, and cook it gently for about half an hour, turn- 
ing it often. One minute before serving, pour in a small 
wineglassful of burned gin, and add two crushed dried 
juniper berries and if possible a tablespoonful of veal 
gravy. Serve as it is. 
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LIGHTS (MOU EN CIVET) 


The French are rightly called more frugal than we 
are, and I do not think that Pussy will approve of this 
savoury treatment of her usual perquisite, even if her 
master does. But here, for the sake of curiosity, it is, 
for the adventurous. Cut the lights in small cubes, 
season them, and fry them in butter with a mirepoix; 
that is, equal parts of onion, carrot, and less celery, all 
cut in little dice, with a tiny piece of thyme and a small 
bit of bayleaf. Sprinkle with flour, brown it, and mois- 
ten with half red wine, half brown stock. Add a bou- 
quet of parsley, thyme and bayleaf, and a touch of 
garlic. When cooked, strain the sauce over the pieces 
of meat, and garnish with lardons of fat bacon, slices 
of mushroom, and glazed onions. 


LIGHTS 


These can also be cooked in exactly the same way as 
the recipe above, substituting white wine and white 
stock for the red wine and brown stock. They are then 
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called 2 /a Cantiniére. They can also be cooked in the 
oven, 2 /a Tripiére, with an accompaniment of onion 
and potato, a bouquet of parsley, thyme and bayleaf, a 
little garlic, and a moistening of water. 
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FAGGOTS 


Chop together a large onion and a pound and a half 
of pig’s liver, and cut half a pound of fat pork into 
small dice. Put these into a stewpan with salt, pepper, 
sage, thyme, and (if you have it) basil to taste, cover 
closely and cook very slowly for about half an hour, 
being careful that the contents of the pan do not brown. 
Then drain away the fat, and let the mixture cool little. 
Now mix with it two beaten eggs, season with grated 
nutmeg and enough breadcrumbs to make a fairly stiff 
mixture. Shape these into squares and wrap each in a 
piece of caul. Put them into a baking-tin, moisten with 
some good gravy, and bake until browned. Or the 
whole of the mixture may be put into the tin, a large 
piece of caul spread over it, and then cut in squares 


when baked. 


HAGGIS 


No better guide for making this classic dish could be 
found, I think, than Miss Marian McNeill’s Scots 
Kitchen, from which, with grateful acknowledgement, 
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the following recipe is taken. The ingredients are: the 
large stomach bag of a sheep, the smaller or knight’s 
hood bag, the pluck (including lights, liver and heart), 
beef suet, oatmeal, onions, black pepper, salt, water. 

Brown and dry or toast a breakfastcupful of oatmeal 
before the fire. Clean the great bag thoroughly and soak 
it overnight in cold salted water. In the morning put it 
aside with the rough side turned out. Wash the small 
bag and the pluck, and put them on to boil, covered 
with cold water, leaving the windpipe hanging out 
over the pot to let out any impurities. Let them boil 
for an hour and a half, then take them out and cut away 
the pipes and any superfluities of gristle. Mince the 
heart and lights, and grate half the liver. (The rest of 
the liver is not required.) Put them into a basin with 
half a pound of minced suet, one or two finely chopped 
onions, and the oatmeal, and season highly with black 
pepper and salt. Over the whole pour as much of the 
liquid in which the pluck was boiled as will make the 
composition sappy. Fill the great bag rather more than 
half full, say frve-eighths, as it requires plenty of room 
to swell. Sew it securely, and put it into a large pot of 
hot water (to which half a pint of milk is often added). 
As soon as it begins to swell, prick it all over with a 
large needle to prevent its bursting. Boil steadily, with- 
out the lid, for three hours. Serve very hot without any 
garnish. Should the haggis be made some time before 
it is wanted, it should be reheated by being put into a 
pot of boiling water and allowed to boil, without the 
lid, for an hour and a half. The small bag may be 
omitted. 
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LIVER A LA BERCY 


Cut the liver in slices, and grill them. Serve them 
covered with a Bercy sauce. 

Bercy Sauce is made as follows: Put four tablespoon- 
fuls of white wine into a saucepan with the same amount 
of strong white stock and a dessertspoonful of chopped 
shallots, and boil until the liquid reduces by a third. 
Then add not quite half a pint of ordinary Velouté 
sauce (white sauce made with stock instead of milk), 
bring to the boil, and finish with two ounces of butter, 
a teaspoonful of chopped parsley, and some meat glaze. 


LIVER A LA MADAME BEGUE 


An American dish. Cut a pound of liver into one- 
inch cubes. Sprinkle them with salt and pepper, and 
cover them with a thinly sliced onion. Leave for an 
hour, then take them out, disembarrass them of the 
onion and fry in deep fat for one minute only. Serve 
well drained, with cut lemon. 


LIVER A LA PROVENGALE 


Slice the liver, season the slices, flour them lightly, 
and fry them in a little olive oil. Arrange them ona 
dish, sprinkle them with parsley and hand separately a 
Provengale sauce made as follows. 

Provengale Sauce. Peel half a dozen ripe tomatoes, 
remove the pips, and press out the water. Chop up the 
red flesh which remains and put it into a saucepan in 
which you have ready smoking a tenth of a pint of 
olive oil. Season with salt and pepper, add half a clove 
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of crushed garlic, a pinch of sugar, and a teaspoonful 
of chopped parsley. Cook gently for Ewenty minutes, 
and it is ready. 


LIVER A L’ESPAGNOLE 


The sliced liver is grilled, and served garnished with 
grilled tomatoes, fried parsley, and onion rings fried in 
oil. 


LIVER AND SAUSAGE PIE 
See SAUSAGE AND LIVER PIE, page 73. 


LIVER AUX FINES HERBES 


Slice the liver, dip the slices in seasoned flour, and 
fry them in butter or margarine. Serve them accom- 
panied by a fines herbes butter, which is butter pounded 
with parsley, chives, chervil, and tarragon. 


LIVER AUX RAISINS (1) 


Slice the liver and fry it. Keep it warm while you 
swill the frying-pan with a few drops of vinegar and a 
pinch of cinnamon. Add this to some half-glaze sauce 
(demi-glace), and pour this over the liver slices, adding 
some currants and sultanas which have been swollen in 
warm water. 


LIVER AUX RAISINS (2) 


Fry the sliced liver, and keep it hot. Pour a few 
tablespoonfuls of Espagnole sauce into the frying-pan, 
mix and scrape well, add a handful of stoned raisins 
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soaked in warm water until swollen and pour over the 
liver. 


LIVER, BAKED 


To be eaten at its best the liver, whole, should be 
well larded, but if it is wrapped in a piece of caul, it 
will bake equally well. It can be baked for about an 
hour to an hour and a quarter according to size: a calf’s 
liver will take this time, but a lamb’s liver about three- 
quarters of an hour; and see that it is well basted. The 
caul should be served still on it, as some of this 
deliciously crisp fat goes well with it. The best accom- 
paniment in the world are some French beans. 


LIVER CASSEROLE (AMERICAN VERSION) 


Have ready a pound of liver in one piece. Put it into 
a casserole, arrange some strips of bacon or pickled 
pork on top, add a third of a breakfastcupful of boiling 
water, and bake in a moderate oven for an hour and a 
half, covered. Then add four medium-sized onions and 
four carrots both cut up and two tablespoonfuls of 
chopped green sweet pepper. Put on the lid again, and 
cook for another hour. 


LIVER, DEVILLED 


Cut some calf’s liver in slices, and brush each slice 
over with made mustard and chutney. Now sprinkle 
‘with a mixture of equal parts of salt, freshly ground 
black pepper, and cayenne pepper, dip in melted mar- 
garine, butter or olive oil, and grill. Serve in a ring 
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with grilled mushrooms, or thickly sliced tomatoes 
which have been spread with mustard butter, then 
sprinkled with the mixed pepper mentioned above, and 
baked in the oven or grilled. 


LIVER DUMPLINGS 


Allow a good slice of liver to each person, and mince 
them well up with a sharp knife, not in the machine. 
Season well, add two yolks of eggs, three tablespoon- 
fuls of flour, some onions fried golden and parsley 
chopped together, and lastly the egg-whites well 
whisked. Soak some breadcrumbs in milk, squeeze 
them fairly dry, and make into a paste with the rest of 
the mixture. Shape into little balls, and poach in boiling 
water for about twenty-five minutes. Drain, arrange on 
a dish, and pour over them some butter and the little 
bread crof#itons which have been fried in it. 


LIVER DUMPLINGS (FOR GARNISHING SOUP) 


Chop up half an onion as finely as possible, and stew 
it in a tablespoonful of fat. Mince a quarter of a pound 
of calf’s liver, and mix with half a penny roll soaked in 
milk and then pressed dry. Mix these with the onion 
and the fat, adding just a trifle more fat, a whole egg, 
an extra yolk, and a little chopped parsley, salt and 
pepper. Add now enough breadcrumbs to make rather 
a stiff paste, and drop a little of this at a time with a 
spoon into the boiling soup. When the dumplings rise 
to the surface, they are done. 
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LIVER EN CASSEROLE 


Cut a pound of calf’s liver in slices, dip them in 
seasoned flour, and fry for a minute or two on each 
side in dripping or margarine. Slice a large onion, a 
turnip and a carrot in slices, and put them into a cas- 
serole with the liver, a teacupful of washed rice, a 
teaspoonful of Worcestershire sauce, if you like, and a 
pint and a half of water. Cover and cook ina very slow 
oven for two hours. 


LIVER EN PAPILLOTES 


Slice a calf’s liver rather thickly, and let the slices lie 
for a few hours in a marinade of a gill of olive oil 
seasoned with chopped parsley, thyme, bayleaf, onion, 
and peppercorns, turning the slices now and then. 
When wanted, drain them and wipe them dry, and 
wrap each up in little sheets of oiled paper with a little 
minced fat bacon, mushrooms, and parsley. Twist the 
ends of the papers well together so that the little bags 
are as airtight as possible, and grill them gently for 
about half an hour. Serve in the papers, and hand some 
Poivrade sauce with them. 


LIVER, FRIED 


In Italy, slices of liver are fried in olive oil, then 
seasoned with salt, pepper, and a little chopped sage 
and served with slices of lemon. 


LIVER, FRIED (FRENCH STYLE) 
The liver is cut into thin strips (aiguil/lettes), egg-and- 
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breadcrumbed, and fried in deep fat. They are served 
in a heap, garnished with fried parsley. 


LIVER, FRIED, A LA LYONNAISE 

Put a tablespoonful of butter or margarine into a 
frying-pan, and in it fry brown two large sliced onions. 
Cut a pound of liver into slices about three inches leng 
by half an inch thick, season these well with salt and 
pepper, put them in with the onions, and stir well 
together. Put a lid on the pan and fry for about three 
minutes. Then turn the liver, and fry for three minutes 
longer. Now add a teaspoonful of vinegar, and fry for 
three or four minutes more. Serve at once, as hot as 
possible. 


| LIVER LOAF (1) 

Have ready a pound of liver in one piece, pour boil- 
ing water over it, and leave it in it for five minutes. 
Then drain it, cut it up, and put it through the mincing 
machine. Now add a breakfastcupful of breadcrumbs, 
a seasoning of two teaspoonfuls each of grated onion 
and chopped parsley, and a tablespoonful of finely 
minced celery; salt and pepper of course. Mix well 
together and bind with two eggs beaten in about a 
breakfastcupful of milk. Grease a cake tin (or line it 
with bacon rashers) pack the liver mixture into this 
and bake in a slow oven until the loaf is firm, which 
will take about an hour. 


LIVER LOAF (2) 
Flour, season, and fry a pound of sliced liver in an 
ounce of butter, and fry also three onions. Put both 
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through a mincing machine, and season well again with 
salt and pepper. Make a sauce by adding an ounce of 
flour to the butter, browning it a little, and then mois- 
tening with a gill of milk. Mix the liver and onion 
mince into this, and bind with a beaten egg. It should 
be stiff enough to shape into a loaf. Bake in a moderate 
oven for an hour, basting now and then with a little 
margarine. 


LIVER MOULD 

Cut a calf’s liver in pieces, put them into a stewpan 
with a little seasoned stock or gravy, and stew gently 
for an hour or so. Strain off the gravy, and add enough 
gelatine or meat jelly to set it. Arrange the pieces of 
liver in a mould with a sprinkling of herbs and some 
sliced hard-boiled egg between, packing fairly loosely. 
Pour in the gravy, and let it set. Turn out when cold. 


LIVER, POTATO AND ONION PIE 


Parboil a couple of pounds of potatoes, and slice 
them thinly. Slice thickly a sheep’s heart and liver, and 
chop up a couple of onions. Put alternate layers of 
meat and potatoes into a greased pie-dish, sprinkling 
each layer with some of the onions and a seasoning of 
salt, pepper, and a teaspoonful of dried sage mixed 
together. Cover with greased paper, and bake in a 
moderate oven for an hour and a half. 


LIVER ROLY-POLY 
Make a light suet crust with egg, and when it is 
ready, roll it out, and spread it with some fresh liver 
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minced with a very little bacon, finely chopped onion 
and parsley. Roll up, tie in a floured cloth, and boil for 
three hours. 


LIVER SAUSAGE 


Chop up two pounds of liver finely, and pass it 
through a wire sieve. Chop three-quarters of a pound 
of pickled pork finely, and mix it with the liver, adding 
a small onion very finely chopped, salt, pepper, and 
half a teaspoonful of powdered sage. (Some like to chop 
a very little garlic with the onion.) Mix well together, 
three-quarters fill the skins with the mixture, plunge 
into boiling water, and simmer for half an hour. 


LIVER, SAVOURY 

Fry slices of floured and seasoned liver in a little hot 
dripping for two minutes on each side, then put the 
slices into a greased baking-dish with some forcemeat 
balls made with suet, breadcrumbs, herbs, and milk and 
first browned in the same fat as the liver. Pour in about 
half a pint of gravy, and bake for half an hour. Boiled 
onions go well with this. 


LIVER SOUFFLE 


This is made in the same way as all soufés: BEchamel 
sauce with liver purée, yolks of egg, and finally the 
whisked whites. 


LIVER, STEWED 


Cut a pound of calf’s liver in small pieces, dip them 
in seasoned flour, and fry them nicely brown in two 
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ounces of dripping. Take them out, mix two ounces of 
flour with the dripping, let it brown and then stir in a 
pint of stock or water. When boiling, put the pieces of 
liver back, and add three onions, two apples and two 
potatoes, peeled and cut into small pieces. Put on the 
lid, simmer gently for an hour, then season and serve 
very hot. 


LIVER, STUFFED AND BAKED 


In my opinion a lamb’s liver is best for this excellent 
and very savoury dish. Make some fairly deep incisions 
in the liver at regular intervals, and stuff these with a 
mixture of hard-boiled egg finely chopped, bread- 
crumbs soaked in stock and then pressed dry, salt, 
pepper, chopped parsley and, if you take my advice, a 
very little chopped garlic. Cover the liver completely 
with a caul, and bake it in the oven. It will take about 
half an hour, and should still be faintly pink inside 
when cut. It is cooked immediately there is no sign of 
blood, but only a very pale pink juice, on its being 
pricked with a thin skewer. 


LIVER WITH STUFFING 


Slice some liver, about a pound, as if you were going 
to fry it, but lay the slices instead ina baking-tin. Spread 
each of them with a layer of the stuffing described 
below, and cover with slices of fat bacon. Pour over 
enough good stock to cover the liver, and bake in a 
moderate oven for three-quarters of an hour. Thicken 
the sauce, if you like. 

The stuffing is made by mixing together two table- 
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spoonfuls of breadcrumbs and half a tablespoonful of 
chopped parsley, half a teaspoonful of salt, a quarter of 
a teaspoonful of pepper, one very finely chopped small 
onion, a quarter of a teaspoonful of grated melon rind, 

a little ketchup if you like, and a binding of stock and 


beaten egg. 


OX LIVER, ROASTED 
Put a two-pound piece of ox liver in a baking-dish, 
half cover it with hot water, and cover it with rashers 
of bacon or pickled pork. Bake it gently for an hour 
and a half, dredging often with flour seasoned highly 
with salt and pepper, and basting it well. 
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OX PALATES 


To prepare ox palates first blanch three or four of 
them for ten minutes in boiling salted water. Drain 
them, let them get cool, and scrape off all the white 
skin and trim them. Now put them into a stewpan with 
a quart of stock, a good bouquet of parsley, thyme and 
bayleaf, and slices of ham or bacon. Bring to the boil, 
and let them simmer gently but steadily on the side of 
the stove for three or four hours. Then drain them, let 
them get cold, and split them in halves lengthwise. They 
are then ready for further treatment, for which see the 
following recipes. 


OX PALATES A LA DANOISE 


The cooked palate is cut in neat slices, which are 
seasoned, dipped in butter and then in fine breadcrumbs 
and grilled. They are served with a Rémoulade Sauce, 
which is a mayonnaise sauce made with a little mustard 
and to which have afterwards been added some capers, 
chopped gherkins, shallots, tarragon, and chervil, and 
finally a few drops of anchovy essence. 
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OX PALATES A LA FLORENTINE 


Cut the cooked palates into rounds about the size of 
half-crowns, heat them up in some of their cooking 
liquor reduced to a glaze; dish them alternately with 
small croquettes made with their trimmings and a little 
chopped ham, egg-and-breadcrumbed and fried, and 
put some macaroni or spaghetti 2 Je Milanaise in the 


middle. 


OX PALATES A LA POULETTE 


Serve the cooked pieces of palate in a timbale, 
covered with Poulette sauce (see page 16). 


OX PALATES, CURRIED 

Cut the cooked palates into serviceable pieces, and 

heat them up in a curry sauce, serving them with plainly 
boiled rice. 


OX PALATES, FRIED 
Cut the cooked palates into strips and either egg- 
and-breadcrumb them, or dip them in batter and fry 
them. Tomato sauce. 


OX PALATES, STUFFED 


Roll the cooked palates up with a forcemeat or 
_-quenelle mixture inside and cook them in the oven 
until the stuffing is set. Serve them coated with glaze, 
if you will, and hand a good rich brown sauce. 
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CREPINETTES 


These attractive little sausages are composed simply 
of sausage meat seasoned with chopped parsley and 
wrapped in caul; they are long and flattened, and 
cooked just like sausages. One variation is extremely 
attractive, reminiscent of one of the veal kidney dishes. 

Crépinettes Liégeoise. Cook the crépinettes in clarified 
butter or margarine. Take them out of the pan, which 
you must now swill with a little burned gin. Add this 
to some thick veal gravy as well as two or three crushed 
dried juniper berries, and pour over the crépinettes on 
serving. 


SAUSAGE AND LIVER PIE 


Boil three-quarters of a pound of liver for about five 
minutes, mince it finely, and mix it with an equal 
amount of sausage meat. Line a dish with pastry made 
with lard, if possible, fill with the mince, and after 
covering with more pastry bake in the usual way. 
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SAUSAGE AND TOMATO PIE 


Slice four or five good-sized tomatoes to a pound of 
sausages, and put them in alternate layers with the 
skinned sausages in a fireproof dish, sprinkling each 
layer with salt and pepper. Cover with mashed potato, 
and bake for three-quarters of an hour. 


SAUSAGE BACON ROLL 


Cut some small sausages in half, roll each half up in 
a rasher of bacon, and grill gently, or fry, or bake. It 
will take eight or nine minutes to cook the sausage. 
Serve a small baked tomato with each. 3 


SAUSAGE CAKES 


Mix a pound of sausage meat with three ounces of 
fresh breadcrumbs, seasoning them with a little more 
salt, and some freshly ground black pepper. Moisten 
with beaten egg, shape into little flat round cakes about 
half an inch thick, and fry nicely brown on each side. 


SAUSAGE FRITTERS (1) 


‘Cook some sausages, skin them, cut them in slices, 
season these with a little cayenne pepper, dip them in 
fritter batter, and fry them golden-brown. 


SAUSAGE FRITTERS (2) 

Mix well together some sausage meat, chopped pars- 
ley (if you like), and mashed potato in the proportions 
you wish. Bind with a beaten egg, and drop in spoon- 
fuls into deep hot fat. 
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SAUSAGE PANCAKES 


Make some pancakes, and divide some sausage meat 
into pieces large enough to roll in each pancake. Roll 
the pieces in flour, fry them, and when done wrap each 
in a pancake, put them back into the oven for a few 
minutes to get hot, and serve them, if you like, with 
tomato sauce. 


SAUSAGE POTATO CAKES 


Mash some boiled potatoes, season them nicely, 
moisten them with a little milk, and bind with a beaten 
egg. Divide the mixture in half and roll out one half 
using a little flour if necessary. Spread this with some 
cooked sausage meat, roll out the rest of the potato to 
the same size, and make a sandwich. Press well together 
and cut into small squares. Egg-and-breadcrumb these, 
and fry them golden in deep fat. 


SAUSAGE ROLY-POLY 


Make a light suet crust with egg, and when it is 
ready, roll it out, spread it with sausage meat, wrap up 
in a floured cloth, and boil for three hours. 


SAUSAGE SCRAMBLE 


Cut two cold, skinned sausages into thin rings; 
scramble a couple of eggs, adding the pieces of warmed 
sausage at the last, and serve on toast. 


SAUSAGE TOAD-IN-THE-HOLE 
Make your best Yorkshire pudding batter. Grease a 
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baking-dish, pour a little of the batter into it, enough 
to cover the bottom, let it set a little in the oven, and 
then put the sausages on it, so that they stick, as it 
were, to the ground. Pour in the rest of the batter, and 
bake for about an hour. A good savoury toad-in-the- 
hole can be made by adding to the batter some finely 
chopped or dried mixed herbs and perhaps a tiny 
grating of onion. 


SAUSAGES AND APPLES 


Fry the sausages as usual. Take them out and keep 
them hot. Meanwhile core a couple of cooking apples, 
but do not skin them, and cut them into thickish rings. 
Dip them in a little milk, then in flour, and fry them 
golden in the sausage fat. Bananas can be used in the 
same way. 


SAUSAGES AND PINEAPPLE 


Fry or, preferably, grill the sausages. Accompany 
them by tinned pineapple rings drained and dried and 
fried delicately brown in a little butter or margarine. 


SAUSAGES AU VIN BLANC (1) 


A favourite French dish of sausages, so use the thin- 
ner sort of sausage, usually called Parisian, if you can 
get them. Blanch them for a moment or two in boiling 
water, then prick them lightly, and fry them. Strain off 
the fat, and for every twelve sausages, pour over them 
a glass of dry white wine. Let this slowly reduce to 
half, while in another pan you make a sauce with but- 
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ter, flour, and a breakfastcupful of stock. Add the wine 
to this, and at the last minute bind it with a yolk of egg 
and pour it over the sausages which you will have 
arranged inside a circle of mashed potato. 


SAUSAGES AU VIN BLANC (2) 


Bake the sausages in the oven, and, while they are 
cooking, brown a finely chopped onion ina little butter, 
add a pinch of flour, mix well, then add a tablespoonful 
of stock and the same of white wine, with a seasoning 
of salt and pepper. Cook for a quarter of an hour, and 
just before the sauce is wanted add a few more tiny 
bits of butter and a little lemon juice. Pour this sauce 
over the sausages on serving. 


SAUSAGES AU VIN BLANC (ESCOFFIER) 


Stiffen the sausages in butter; add one-third of a pint 
of white wine, and complete their poaching. Set them 
on fried crusts; reduce the wine by two-thirds, and add 
thereto the yolk of one egg, a few drops of lemon juice, 
two tablespoonfuls of pale melted meat-glaze, and three 
ounces of butter. Pour the sauce over the sausages. 


SAUSAGES, BAKED 


Provided that their skins are very thin and tender, 
sausages are excellent when baked in this way. But 
unless you can vouch for the edibility of the skins, use 
chipolatas. Flour them, roll them in egg beaten with a 
tablespoonful of water, breadcrumb them, and bake 
them in the oven, basting them well with margarine or 
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butter, until they are a nice golden-brown. Drain them 
well before serving, and if you like hand a tomato sauce 


with them. 


SAUSAGES BAKED IN POTATOES 


Peel some potatoes, all the same size. Make a hole in 
each -with an apple-corer, and stuff this hole with 
sausage meat. Bake the potatoes in a hot oven until 
done, basting every ten minutes with the drippings. 


SAUSAGES, BOILED 


Prick the sausages well, put them into a pan of hot 
water, and bring gently to the boil. Then let them only 
simmer very gently for forty to forty-five minutes. 
Serve drained well, with fluffily mashed potato. The 
slowness of the cooking makes the success of this dish. 
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SAUSAGES, FRIED 


Parboil the sausages and skin them. Cut them in 
halves lengthwise, roll each half, coat with mashed 
potato, then egg-and-breadcrumb, and fry. A good 
way of making a pound of sausages go farther! 


SAUSAGES EN SURPRISE 


Grill some sausages, skin them, and let them get 
cold. Beat an egg into some mashed potato. Wrap each 
sausage, or half of each, in some of the potato purée and 
when cold and set, egg-and-breadcrumb them and fry 
them, or gild with beaten egg and bake in the oven. 
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SAUSAGES GRATINEES 


Fry or grill the sausages in the usual way, and when 
dishing them, lean them against a heap of mashed 
potato. Sprinkle the whole thing over with a half-and- 
half mixture of breadcrumbs and grated cheese, pour 
over a little of the fat from the sausages, and brown in 
a hot oven for five or six minutes. 


SAUSAGES IN BEER (CENTRAL EUROPE) 


Blanch the sausages for a minute by pouring boiling 
water over them, then drain them, dry them, and brown 
them in butter with a bayleaf, a few peppercorns, and a 
little salt. Add half a pint of old ale, bring quickly to 
the boil, and boil for a few minutes to reduce it a little. 
Then add another glass of ale, enough to cover the 
sausages, and simmer them in it for a quarter of an 
hour. Thicken the sauce before serving with a table- 
spoonful of potato flour, and dish the sausages with 
the sauce in a border of mashed potatoes. 


SAUSAGES IN POTATOES 


Peel some fairly large old potatoes, cut them in halves 
lengthwise, and scoop out a goodly hole in each half. 
Stuff this hole with sausage meat to which you have 
added some chopped parsley, and bake the potatoes 
with a teacupful of stock in a fireproof dish for about 
an hour, basting them pretty often. The oven should 
be moderate. A pleasant touch is given by just wiping 
.the hollow of each potato-half with a cut clove of garlic 
before stuffing it. 
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SAUSAGES IN TOMATO 


Cut some skinned sausages into inch lengths, and 
cook them for about a quarter of an hour in tomato 
sauce, serving them as they are when they are done. 
A garnish of fried bread cro#tons may accompany them. 


SAUSAGES WITH CABBAGE (SAUCISSES AUX CHOUX) 


The best way to cook this dish is as follows, though 
some people think it is enough to dish some grilled 
sausages on top of braised cabbage—which is all very 
wellin its way. To make it properly you want the liquor 
in which you have boiled some pickled pork, witha 
bouquet of parsley, thyme, and bayleaf. Bring this 
strained liquor to the boil, and throw in your cabbage 
cut in fairly small pieces. When the cabbage is half 
cooked, drain it, chop it up and add some pepper, a 
little grated nutmeg, and a small bit of butter or mar- 
garine. Put half this cabbage in a fireproof dish, and on 
it lay some grilled sausages. Cover them with the rest 
of the cabbage, pour over all a cupful of beef stock, and 
cook for another half-hour in a moderate oven. It is not 
at all a bad idea to add a few dried juniper berries to the 
cabbage while it cooks with the sausages. They give a 
certain tone to the dish. 


SAUSAGES WITH CARROTS 
A glass of dry white wine is demanded here, and well 
worth the sparing. Cook some young carrots in butter, 
and then cut them in slices. Put them into a shallow 
fireproof dish, and on them arrange some grilled 
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sausages, the long thin kind called Parisian being the 
best. Sprinkle these with a little chopped parsley, some 
chopped fried onions, a drop or two of lemon juice, a 
little of the fat from the sausage drippings, and a glass 
of dry white wine. Cook together in the oven for a few 
minutes longer, and the dish is ready. The wine could, 
of course, be omitted; but then the character of the dish 
will be completely changed, though it will still be quite 
pleasant. 


SAUSAGES WITH RICE (SAUCISSES EN RIZOT) 


This dish is SAUSAGES AU VIN BLANC (page 77), 
setved in a border of Pilaff rice. 


SWEETBREADS (RIS DE 
VEAU, RIS D’AGNEAU) 


SWEETBREADS 


Escoffier says: ‘Veal Sweetbreads may be looked 
upon as one of the greatest delicacies in butchers’ 
meats, and may be served at any dinner, however 
sumptuous. Select them very white, entirely free of 
bloodstains, and leave them to soak in fresh water, 
which should be frequently changed, for as long as 
possible; or, better still, place them under a running 
tap. 

To blanch them (an operation the purpose of which is 
to harden the surface) put them in a saucepan with 
enough cold water to cover them completely, and 
bring to the boil gently. Let them boil for ten minutes; 
withdraw them and plunge them into a basin of fresh 
water. When the sweetbreads are cold, trim them; that 
is to say, cut away all cartilaginous and connective 
tissue; lay them between two pieces of linen, and put 
them under a light weight for two hours. 

“Veal sweetbread’, Escoffier continues, ‘consists of 
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two parts, as unequal in quality as in shape. They are 
the ‘‘kernel’’ or heart sweetbread, which is the round 
and most delicate part, and the “‘throat”’ or throat 
sweetbread, which is the elongated part and not of such 
fine quality as the former.’ 

Lamb sweetbreads are treated in the same manner, as 
a preliminary to braising or other method of cooking. 


SWEETBREADS A LA MARECHALE 
Braise the sweetbreads (see below), slice them, egg- 
and-breadcrumb them, and fry them in clarified butter. 
Arrange them round a heap of asparagus tips bound 
with butter. 


SWEETBREADS, BRAISED 

First blanch the sweetbreads as directed on page 83. 
Cut up a small onion, a small carrot, half a small turnip, 
and a stick of celery, and put them into a stewpan just 
large enough for the sweetbreads, adding half a dozen 
peppercorns, a bouquet of parsley, thyme arid bayleaf, 
and enough stock nearly to cover the vegetables. Wrap 
the sweetbreads in buttered paper, lay them on the 
vegetables, put on the lid, and cook gently for three- 
quarters of an hour. 


SWEETBREAD CHAUTRAINE 
I am indebted for this excellent recipe to Mrs. Nancy 
Shaw’s delightful little book, Food for the Greedy, which 
was published a few years ago. She in her turn, I see, 
has acknowledged it to the Restaurant Chautraine, in 
Brussels. 
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Soak, blanch and cook a fine sweetbread, drain it 
well, and let it get cold between two plates with a 
weight on top. Then cook it in butter for twenty 
minutes in a casserole over a slow fire. Add a port-wine 
glass of brandy which is to be set alight, and then add 
three times the amount you have of brandy of double 
(very thick) cream, three soupspoonfuls of meat glaze, 
and the juice of a quarter of a lemon, three tiny spoon- 
fuls of French mustard, salt and pepper to taste. Leave 
this to reduce over a slow fire till the sauce has thick- 
ened. A few croétons fried in butter may be served with 
the sweetbread. 


SWEETBREADS, COUNTRY STYLE 


An American dish. Parboil the blanched sweetbreads, 
sprinkle them with salt and pepper, and shake a little 
flour over them. Arrange them in a greased baking- 
dish, brush them over with melted butter or margarine, 
and cover with thin slices of fat pickled pork. Bake for 
twenty-five minutes in a hot oven, basting twice. Take 
off the pork for the last five minutes, so that the sweet- 
breads will brown. 


SWEETBREAD FLAN 


Blanch a sweetbread weighing about half a pound, 
and then simmer it in salted water for twenty minutes. 
Skin it and cut it up in small pieces. Make a white sauce 
with butter, flour and milk, and add to it the sweet- 
bread and some small white mushrooms (bottled or 
tinned champignons) cut in halves, season with salt and 
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pepper and a pinch of sugar, and if you wish, add a 
touch of brandy. The sauce should be thickish and 
creamy as you must use this mixture to fill a cooked 
pastry flan case, which you will heat through quickly 
in the oven, pouring over a little cream and just 
browning the top extremely lightly, if you like. 


_ SWEETBREADS, GRILLED 


This is an extremely delicate and delicious way, and 
here is Escoffier’s recipe for doing it. Blanch the sweet- 
breads, poach them, and cut them in half across. Dip 
each half into melted butter, and grill very gently, 
basting frequently with melted butter. The sweetbreads 
may be grilled whole, but the process will necessarily 
be a more lengthy one. 


SWEETBREADS, GRILLED, SAINT-GERMAIN 


Blanch the sweetbreads (page 83), and grill them. 
Then dish them surrounded by small heaps of small 
potatoes cooked golden in butter and carrots cut in the 
shape of longish olives, cooked in stock and then 
glazed. Hand a purée of fresh green peas and a sauceboat 
of Béarnaise sauce. 


SWEETBREADS IN BACON 


Soak, cook, and blanch the calf’s sweetbreads, and 
when cold, divide each into four. Roll each bit of 
sweetbread, after seasoning it with a little pepper, in 
melted butter or margarine, and then roll it and skewer 
it in bacon rasher. Fry, grill, or bake these until the 
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bacon is done, about ten to fifteen minutes. Serve 
plainly, with a suitable sauce, or on toast. 


SWEETBREADS WITH OYSTERS 


‘A Lady’ (1886) advises: Blanch the sweetbreads, 
quarter them, put them into a stewpan with some veal 
stock, the liquor from two dozen oysters, add a little 
white pepper, salt and mace, thicken with butter and 
flour; when the sweetbreads are quite done, add the 
whole oysters. Let them warm through, add a little 
cream, and serve. 


SWEETBREAD WITH SORREL 


Pry the sweetbread, and dish it in a border of purée of 
sorrel. For those who find the flavour of sorrel by itself 
rather too astringent, a half and half mixture of sorrel 
and spinach may be appreciated. 


SWEETBREADS: RESTAURANT DISHES SUITABLE 
FOR PREPARATION AT HOME 


Ris de Veau Cévenole. The sweetbreads are braised, 
and served covered with the reduced braising liquor. 
The garnish consists of brown glazed onions, glazed 
chestnuts which have been cooked in gravy, and fried 
croutons of brown bread shaped like cocks’ combs. 

Ris de Veau aux Champignons. The braised sweet- 
breads are masked with mushroom sauce and garnished 
with mushrooms. 

Ris de Veau aux Epinards. The sweetbreads are 
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braised, and served covered with veal gravy. A purée of 
spinach is handed separately. 

Ris de Veau Florentine. The braised sweetbreads are 
dished upon a bed of spinach en branches (that is, the 
leaves cooked and served whole and not ina purée), the 
reduced braising liquor being poured round. 

Ris de Veau Guizot. The braised sweetbreads are gar- 
nished with tomatoes and stuffed olives, with Dauphine 
potatoes. They are masked with the reduced braising 
liquor flavoured with mint. Dauphine Potatoes are two- 
thirds Duchesse potato mixture and one-third un- 
sweetened choux pastry. They are cooked in cork 
shapes. 

Ris de Veau Maintenon. The braised sweetbreads are 
glazed in the oven, arranged on fried bread croftons, 
and garnished with a creamy onion purée. Sauce Supreme 
is poured round. 

Ris de Veau Nesselrode. The braised sweetbreads are 
garnished with a purée of chestnuts, and the strained 
and reduced braising liquor is used as the sauce. 

Ris de Veau aux petits pois. The sweetbreads are 
braised and glazed, and served garnished with new 
green peas bound with a little butter. 

Ris de Veau Poulette. The sweetbreads are braised in 
a white braise, and served masked with Sauce Poulette 
(see page 16). 

Ris de Veau Volnay. The braised sweetbreads are 
glazed, masked with the reduced braising liquor, and 
served garnished on one side witha creamy onion purée 
(Soubise) and on the other with a parée of mushrooms. 
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LAMB’S TAIL PIE 


In the lambing season, an excellent pie can be made 
with baby lambs’ tails in the same way as one would 
make an ordinary mutton pie. 


LAMB’S TAILS, STEWED 


Blanch the tails in boiling salted water, dry them, 
and then stew them in good clear stock or gravy for 
about four hours. Thicken the liquid with butter and 
flour, season to taste, and add a few chopped capers to 
it. 


OXTAIL 


Cut up the tail as usual, and put it into a stewpan 
with a pig’s ear, and two pig’s trotters each cut into four 
or five pieces. Cover with cold water, adding a third of 
an ounce of salt for each quart, bring to the boil, skim 
well, and cook gently for a couple of hours. Now add 
a small cabbage cut in quarters and previously par- 
boiled, ten little onions, and five ounces each of carrot 
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and turnip cut in the shape of olives. Cook for another 
two hours, and then serve the tail with the vegetable 
garnish, the ear cut in thin strips, and some grilled 
chipolata sausages, if you like. 


OXTAIL, GRILLED 


In the case of this dish the oxtail is first cooked for 
five hours in a stewpan with onion, carrot, turnip, 
peppercorns, salt, and a bouquet of parsley, thyme and 
bayleaf. The sections, however, should be twice the 
usual size. When they are done, drain them and dry 
them well, dip them in melted butter, and then roll 
them in very fine breadcrumbs. Sprinkle them with 
more melted butter (or margarine), and grill them 
gently. Serve with any vegetable purée, more particu- 
larly of onions, and a suitable sauce like Tomato, 
Robert, Piquante, Diable. In the case of the use of the 
more highly flavoured sauces like Diable, the oxtail 
sections may first be coated lightly with made mustard 
before being rolled in butter and breadcrumbs. 


OXTAIL, STEWED 


Brown the sections of the tail in dripping or mar- 
garine, adding a sliced onion and sprinkling with a 
little flour. When they are well browned, add a pint of 
stock, a bouquet containing parsley, thyme and bayleaf, 
two cloves and a blade of mace all tied in a muslin bag, 
and season with salt and pepper. Cover tightly, and 
simmer for three hours at least. Put the pieces ona dish, 
add a teaspoonful or more of lemon juice to the gravy, 
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and strain this over the meat. Garnish with previously 
cooked carrots and onions, both glazed if possible, 
crotitons of fried bread and, if you like, some mush- 
rooms. 


PIG’S TAILS 


These somewhat diminutive extremities can be 
treated in the same way as PIG’S EARS (page 26) but 
more generally they are put into stock in order to add 
their gelatinosity to it. 
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CALF’S TONGUE, SAVOURY STYLE 


Trim four calf’s tongues, cover them with boiling 
water, and add six slices of carrot, two sticks of celery, 
an onion stuck with six cloves (some people may find 
too many cloves here), half a teaspoonful of pepper- 
corns, and a teaspoonful and a half of salt. Cook slowly 
until the tongues are tender, then take them out and 
skin and trim them while hot. Cut them in halves at 
once, and serve them with a brown tomato sauce or a 
piquante sauce. 


CALF’S TONGUES, STEWED 


Cook the tongues as directed above. Then skin 
them and cut them in halves. Now make a sauce with 
an ounce of margarine, a dessertspoonful of cornflour, 
and a pint of the liquor in which the tongues were 
cooked. Bring to the boil, simmer for five minutes, 
then add a tablespoonful each of grated horseradish 
and tomato purée. Heat up the tongues in this, and serve 
in a border of mashed potato. 
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OX TONGUE A L’ITALIENNE 


Slice a cooked ox tongue. Sprinkle a well-buttered 
dish with grated cheese, put on this a layer of peeled 
and thinly sliced tomatoes, then more cheese, then the 
sliced tongue, and repeat these layers until the dish is 
full, finishing with a layer of grated cheese and bread- 
crumbs mixed together and well seasoned with salt and 
pepper. Dot with a few small bits of butter or mar- 
garine, and bake until golden-brown. 


OX TONGUE, CONTINENTAL FASHION 


Parboil a fresh tongue, then skin it and roast it until 
tender, basting continually. Dish up with a brown 
sauce, and hand red or black currant jelly with it. 

When cold, for the next day, the tongue can be 
thickly sliced, and the slices warmed up in the same 
sauce which has now been sweetened with a little 
sugar, spices and sultanas, and a touch of sherry. 


OX TONGUE, ROAST 


First boil your salted tongue for two anda half hours, 
then skin it, brush it over with beaten egg, then with 
plenty of crumbs, and bake it for half an hour, seeing 
that it is well browned, and frequently basted. Serve 
with brown gravy to which you have added a gill of 
port wine and a good dash of cayenne pepper. 


OX TONGUE WITH SOUR-SWEET SAUCE 


This dish is made with a fresh tongue. Boil it, skin it, 
and cut it in slices. Then simmer it for ten minutes in 


94 


TONGUE 


the following sauce, and serve at once. Melt an ounce 
of dripping or margarine in a saucepan and add a small 
chopped onion. When this is golden-brown, add half 
an ounce of flour, and moisten with a pint of the liquor 
which the tongue was boiled in. Bring to the boil, and 
add a tablespoonful of golden syrup, two ounces of 
brown sugar, two tablespoonfuls of good vinegar, two 
dozen sultanas or stoned raisins, half a teaspoonful of 
ground cinnamon, and a lemon cut in thin slices. The 
sauce should be simmered for ten minutes before it is 
ready to receive the tongue. 


SHEEP’S TONGUES, FRIED 
Cook the tongues as directed on page 93, skin them 
and cut them in halves. Egg-and-breadcrumb them, fry 
them golden-brown on each side, and arrange them 
round a heap of mashed potato. Hand tomato sauce. 


TONGUE A LA CREOLE 


After cooking the tongue, skin it and put it into a 
baking-dish. Fry lightly in an ounce of fat or dripping, 
three tablespoonfuls of chopped onion, and three des- 
sertspoonfuls of chopped green sweet pepper. After 
cooking for three minutes mix in three dessertspoon- 
fuls of flour, and make a sauce with three gills of the 
strained cooking liquor of the tongue. When the sauce 
is made, add a teacupful of Chili sauce and three tea- 
spoonfuls of chopped parsley. Season as you like, pour 
the sauce over the tongue, and bake in a moderate oven 
for half an hour, basting meanwhile with the sauce. 
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TONGUE AND BRAIN PUDDING 
_ See BRAIN AND TONGUE PUDDING, page 17. 


TONGUE, FRIED 


Cold boiled tongue is cut into slices a third of an 
inch thick, these are sprinkled with salt and pepper, 
dipped in egg and breadcrumbs, and then fried in a 
little butter or margarine. Hand tomato sauce with 
them. 


TONGUE IN AGRO-DOLCE SAUCE 


A well-known Italian dish, rather odd to read, but 
excellent to taste—for a change. Slice the tongue, and 
heat it well in the following sauce. 

Agro-Dolce Sauce. Chop up an onion with an ounce 
and a half of fat ham, a small stick of celery, a clove of 
garlic and a few sprigs of parsley, and fry these brown 
in a little lard. Then add two tablespoonfuls of castor 
sugar, the same of grated chocolate, and half a bayleaf. 
Mix well together, and add just over half a gill of good 
vinegar and the same of water, a few raisins, a few pine- 
kernels and g/acé cherries, and simmer very gently. 
The sauce should be fairly thick. 


TONGUE, JELLIED 


A Créole recipe. Parboil an ox tongue (fresh) and 
two calf’s feet, then skin and clean the tongue well and 
remove the bones from the feet. Now fry two very 
finely minced onions in a tablespoonful of butter, and 
when they are browned lay on them the well-seasoned 
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tongue and the calf’s feet. Cook for ten minutes with 
the lid on, then add a pint and a half of good stock 
(consommé, not cleared consommé of course). Cook slowly 
with the lid on for an hour and a half then take out 
the tongue, and cook the calf’s feet for half an hour 
longer, letting the liquid reduce somewhat. Then put 
the tongue back for two minutes longer, put the whole 
thing into a bowl or a deep dish, and let it get cold. 


TONGUE, STEAMED 


Having steamed the ox tongue, serve it with a purée 
of spinach and a creamy mushroom sauce made with 
chopped mushrooms, not a purée. 


TONGUE, VIRGINIA BOILED 


Boil the tongue in the usual way, and when it is done, 
skin and trim it, and simmer it for a quarter of an hour 
in the following mixture: one breakfastcupful of the 
tongue stock, the same of cooked cranberries, a teacup- 
- ful firmly packed of brown sugar, half a lemon sliced, 
and three teaspoonfuls of cloves. Serve with this sauce. 


Note. Do not forget that the water in which a tongue 
has been boiled makes excellent stock for, say, a vege- 
table soup. 


TRIPE (GRAS-DOUBLE) 


GLASGOW TRIPE (MEG DODS’S RECIPE) 


When well cleaned and blanched, cut the tripe into 
pieces; roll them up neatly, fasten with a thread, and, 
with a marrow bone, or knuckle, or trimmings of veal, 
place them in a stoneware jar with pepper and salt. 
Place the closed jar in a pot of water, which keep full as 
it boils away. It will take eight hours at least. Keep the 
tripe in its own jelly in the jar, and dress it as it is 
wanted. Possessors of heat-storage cookers might easily 
try this dish in their simmering oven. 


TRIPE A LA CREOLE 


Boil two pounds of tripe until tender, and then cut 
it into slices about two inches long and half an inch 
wide. Now stew a couple of finely sliced onions with 
a tablespoonful of butter ina closed stewpan, and when 
soft add a square inch of lean ham chopped very finely. 
Add also two finely chopped cloves of garlic, and three 
sprigs of thyme and three bayleaves also finely chopped. 
Finally, put in twelve large ripe tomatoes or the con- 
tents of a two-pound tin of them. Season with salt and 
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cayenne pepper, and cook for ten minutes. Now add the 
pieces of tripe, put on the lid closely, and cook gently 
for another twenty-five minutes. Serve very hot. 


TRIPES A LA DAUPHINOISE 


Some prefer this to the more famous mode de Caen, 
and it certainly is very good. Melt a good spoonful of 
butter in an earthenware cocotte or casserole, and put 
into it a turnip, two onions and two carrots, all cut in 
rounds, a bouquet of parsley, thyme, tarragon and 
celery, a clove of garlic, several bits of bacon rind tied 
together, and a couple of pounds of dressed tripe cut in 
small squares. Put the pan ona quick fire so as to colour 
the contents slightly, then pour in half a bottle of dry 
white wine and the same quantity of stock. Season with 
salt, pepper, two cloves, and a pinch of nutmeg. Bring 
to the boil, cover the pan as closely as possible, and 
cook in a slow oven for three hours. Just before serv- 
ing, take out the bouquet, the garlic, and the bacon 
rinds, and pour in a small glassful of burnt brandy. 
Serve very hot. Pickled pork rinds may be substituted 
for bacon. 


TRIPE A LA FRANCAISE 


The excellent little cookery books published by The 
Oueen about forty years ago give this pleasant recipe. 
Roll up tightly a thin piece of dressed tripe, and skewer 
it with a tiny wooden skewer (e.g. a cocktail stick) 
about a quarter of an inch from the end of the roll, 
then cut this off in a slice half an inch thick with the 
skewer in the middle, like a little wheel. Repeat this 
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process till you have as many of the little wheels as you 
need, cut off the skewers close to the tripe, and brush 
them over with beaten egg. Then dip them into bread- 
crumbs seasoned with salt and pepper and mixed with 
a quarter of their quantity of finely grated cheese, and 
fry them golden-brown in plenty of hot fat. Drain 
them well, and serve garnished with fried parsley. 
Squeeze just a little lemon juice over them on serving. 


TRIPES A LA MODE DE CAEN 


Who, lunching in London (and other) restaurants, 
does not know the steaming dish carrying this most 
delicious stew of tripe? Here is the way to make it at 
home, and well worth doing it is! 

Take two pounds of fine double tripe, scrape it and 
wash it well,and blanch it for half an hour. Drain it, 
dry it, and cut it into small squares. Cut also into 
squares the meat of one ox-foot and one calf’s foot. In 
the bottom of the large casserole, put two or three 
pieces of the rind of pickled pork, the bones from the 
feet, two carrots and four onions cut in small pieces, a 
bouquet of parsley, thyme and bayleaf, tarragon, celery, 
a clove of garlic, four cloves, salt, a pinch of cayenne 
pepper, and the pieces of tripe and the meat from the 
feet. Moisten with a liqueur-glassful of Calvados (apple 
brandy) or even brandy, and enough dry still cider to 
cover the meat. Now put on the lid, and seal it down 
with a flour and water paste, so that it is quite airtight. 
Put it into a slow oven, and let the tripe cook for eight 
hours. The original French recipe has here 2 petits 
Slouglous, which is not only precise but graphic! On 
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serving, take out the bones, vegetables and bouquet, 
and remove as much grease as you can. | 


TRIPE A LA POULETTE 
Cooked tripe can very pleasantly be warmed up and 
served in a sauce Poulette, see page 16. It is better per- 
haps to let the tripe warm through before the sauce is 
bound with the egg. 


TRIPE AND ONIONS 

Cut two pounds of tripe into three-inch squares, put 
these into a stewpan, cover them with cold water, bring 
to the boil, and strain the water off. Put now into the 
pan with the tripe half a pint of milk, half a pint of 
water, and a teaspoonful of salt, and bring to the boil. 
Now add two large onions thinly sliced, and simmer 
tightly covered for three hours. Bind the liquor with 
flour about a quarter of an hour before serving, grate 
in a very little nutmeg, if you like it, with more salt and 


pepper, and serve. 


TRIPE AND ONIONS (AMERICAN VERSION) 

This recipe must be acknowledged with thanks to 
Helen Robertson’s British and American Dishes. Wash 
two pounds of honeycomb tripe in cold water, and cut 
it in two-inch strips. Melt an ounce of butter in a 
frying-pan, and fry the tripe lightly. Then take it out 
and put it into.a greased baking-dish. In the same pan 
fry two chopped onions and two tablespoonfuls of 
chopped green pepper until they are soft, which will 
take about three minutes, then add them to the tripe 
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with a sliced carrot. Rinse the frying-pan out with 
boiling water, and pour it over the tripe, etc., almost 
covering them. Now simmer, or cook in a slow oven, 
until the tripe is tender, which will take about an hour 
and a half. Thicken the sauce, season well, and, if you 
wish, add a teaspoonful of Worcestershire sauce at the 
end. 


TRIPE, BRAISED 
Cut the prepared tripe into slices, and put on each a 
little forcemeat and a thin slice of bacon. Tie up with 
string, and braise these pieces on a bed of vegetables in 
the usual way for two to three hours at least. When 
serving garnish with some of the braising vegetables, 
and dish in a border of mashed potato. 


TRIPE, BROILED 


This recipe is taken, with thanks, from Mrs. Farmer’s 
Boston Cook, Book. Wipe fresh tripe as dry as possible, 
dip in fine cracker dust and salad oil or melted butter. 
Drain off all fat possible, and again dip in cracker dust. 
Place in greased broiler and broil five minutes, cooking 
smooth side of tripe the first three minutes. Place on 
hot platter, honeycomb side up, spread with butter, 
and sprinkle with salt and pepper. Broiled tripe is at 
its best when cooked over acharcoal fire. Broil = Grill. 


TRIPE EN CASSEROLE 


Blanch a pound of tripe, and cut it into three-inch 
sided pieces. Put these into a casserole with three 
medium-sized onions (sticking each with a clove if you 
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like) and three tomatoes cut in quarters. Add about 
half a pint to three-quarters of white stock, or even 
water, season with salt and pepper, close tightly, and 
simmer very gently indeed for at least two hours. When 
the tripe is done, take out the onions, thicken the sauce, 
and serve. 


TRIPE, FRIED 


Cut some cooked tripe in thin strips, egg-and-bread- 
crumb them, and fry them golden in deep fat. Excellent. 


TRIPE, FRIED, A L’ORLY 


Cut the cooked tripe into narrowish strips, dip them 
in frying batter, and fry them in deep fat. Hand tomato 
sauce. 


TRIPE SOUP 


I am indebted to the late Countess Morphy’s Good 
Food from Italy for the following interesting and very 
attractive soup. 

Soak half a pound of large haricot beans for a few 
hours in cold water, then drain them, put them into a 
saucepan covered with cold water, and bring them 
gradually to the boil. Chop up two or three carrots (or 
slice them thinly), do the same to two leeks and two or 
three sticks of celery, and cook them for about twenty 
minutes in a little butter or lard without browning 
them. Now add a pound of chopped tripe, cook for a 
few minutes longer, and then pour in the beans and the 
water in which they were cooked, seasoning with salt 
and pepper. Bring to the boil and simmer for three to 
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three and a half hours. Half an hour before serving, 
add half a pound of coarsely chopped tomatoes, and 
two or three leaves of sage. Just before serving stir in 
a few spoonfuls of grated Parmesan cheese. Serve with 
crotitons of fried bread. 


TRIPE, STUFFED (1) 

Make a stuffing by frying two or three small onions 
lightly in butter or margarine, then mixing them with 
a breakfastcupful of breadcrumbs, seasoning them with 
salt, pepper and powdered sage, and binding with a 
little milk. Spread this mixture on a piece of well- 
cooked tripe weighing about a pound and a half, roll 
it up and tie it. Put it into a large dish, add a breakfast- 
cupful of milk and an ounce of butter or margarine, 
put on the lid, and bake in a good oven for half an hour. 


TRIPE, STUFFED (2) 

Stew the tripe until quite tender, and let it get cold. 
While it is cooking, make a nice forcemeat and bind it 
with an egg; a little onion should be added to it. Cut 
the thick plain part of the tripe (not the honeycomb) 
into pieces about an inch and a half wide, by three or 
four inches long; spread some of the stuffing on each, 
and roll them up and skewer them. Egg-and-bread- 
crumb them, and fry them a golden brown. Then let 
them soak in a rich brown or an espagnole sauce on the 
side of the stove for an hour or so, and serve them ina 
border of mashed potato. 


TRIPE WIGGLE 
This strangely named dish is a mixture of cooked 
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tripe cut in small pieces and a suitable number of 
poached oysters or shrimps, both heated well together 
in a sauce made with butter, flour and milk mixed with 
_some of the liquor in which the tripe was cooked. 


TRIPE WITH CHEESE 

The remains of tripe and onions can be made into 
quite a pleasant dish if you make a cheese sauce with 
the rest of the tripe sauce and some more milk if neces- 
sary. It should be a thickish sauce when finished. Put 
the tripe into this sauce in a shallow fireproof dish, 
sprinkle with a mixture of grated cheese and bread- 
crumbs, dot with a little margarine, and brown quickly 
in the oven or under the grill. 


TRIPE WITH CURRY 

Cut some cooked tripe into convenient pieces, not 
too small, and let them simmer very slowly for half an 
hour in a pint of Béchamel sauce which you have 
flavoured with two teaspoonfuls of curry powder or 
paste. Then stir in quickly the yolks of two eggs, pour 
the mixture into a shallow fireproof dish, sprinkle with 
breadcrumbs, dot with little bits of margarine or butter 
and brown quickly under the grill. 


TRIPE WITH ROBERT SAUCE 
Cut the cooked tripe into three-inch lengths, and let 
these heat through in some Sauce Robert, to which at the 
last moment you have added a very little French mus- 
tard. This sauce is bottled by Escoffier, and is thus 
available to those who do not wish to take the trouble 
to make it. 
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CALF’S FEET (ENGLISH FASHION) 


Blanch the feet, then cook them in stock for two or 
three hours, or until the bones slip out easily. Then: 

(1) Cut the meat up and serve it in a parsley or some 
other suitable sauce. 

(2) Press the feet between two plates (with a weight 
on top) until cold, and (a) egg-and-breadcrumb them 
or (0) dip them in frying batter and fry them in deep fat. 

Sheep’s and pig’s trotters can be dealt with in the 
same manner. 


CALF’S FEET CURRY 


A Victorian cookery book suggests: When you have 
boiled a set of feet for jelly, serve for curry as follows. 
Take the meat from the bones whilst warm; when cold, 
put them, cut in small square bits, into the following: 
put two onions, cut small, into a stewpan, with one 
ounce of butter and half a clove of garlic, stir over the 
fire till a nice brown, add one tablespoonful of curry 
powder and one of flour, mix with a pint of stock, and 
boil twenty minutes. 
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CALF’S FEET PIE 


Clean and boil two calf’s feet until they are tender, 
but not over soft, and when they are cold, remove the 
meat and mince it with some suet and apple in the pro- 
portion of a third part suet and apples to the meat. 
Put the mince into a pie-dish with a little strong gravy 
and a glass of white wine, cover with puff pastry, and 
bake for about half an hour, not less. 


COW HEEL, BOILED 


Having washed the prepared heel, cover it with cold 
water, bring to the boil and cook gently for two or 
three hours. Take out the bones, arrange the pieces of 
meat on a dish, and cover them with a parsley sauce 
which has been made with the liquor from the cooking. 


COW HEEL, FRIED 


Boil a cow heel as above, and press the boned meat 
between two plates. When cold, cut in pieces about an 
inch and a half square, egg-and-breadcrumb them (the 
crumbs must be mixed with a little chopped parsley 
and grated lemon rind), and fry them in deep fat. Fried 
parsley, and tomato or some other suitable sauce. 


PIG’S FEET A LA SAINTE-MENEHOULD 


Wrap the trotters round with tape, and put them into 
a stewpan with thyme, bayleaf, carrots, onions, a few 
cloves, some parsley and chives, a little brine, and half 
a bottle of white wine. They should be well moistened 
as they have to cook a long time, so you may want 
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more than half a bottle: better increase the wine than 
the brine. Now simmer the feet continuously for 
twenty-four hours, and let them get cold in the cook- 
ing liquor. Untie them carefully then, and leave them 
until the next day, when you must dip them in melted 
butter or margarine, season them with coarsely ground 
black pepper, and roll them in breadcrumbs. Now grill 
them gently, and serve them just as they are, without 
any sauce whatsoever. 


PIG’S TROTTERS AND PEAS 

A dish from Holland. Soak half a pint of split peas 
all night in four pints of water, and the next morning 
cook them in the same water, adding salt. Cook them 
slowly for two hours, then pass through a fine sieve. 
Cook two pig’s trotters for an hour in this soup, then 
add four leeks and eight sticks of celery cut in small 
pieces. Put in also two ounces of butter, and cook until 
the vegetables are done. Serve as it is. 


PIG’S TROTTERS, GRILLED 
Cut the prepared trotters in half lengthwise, and 
wrap each half in a piece of cloth, twisting each end 
welland tying it. Then cook them for four or five hours 
in water with salt, peppercorns, allspice, a large bou- 
quet of parsley, thyme and bayleaf, as well as two or 
three cloves of garlic, unless you dislike its flavour. 
When the trotters are done, drain them, let them get 
cold, and unwrap them. Roll them in olive oil, and then 
in breadcrumbs, and grill them quickly. A quarter of 

an hour on each side should be enough. 
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SHEEP’S TROTTERS 


These are generally sold ready prepared by the 
butcher, but make sure that the little tuft of hair in the 
cleft of the hoof is removed, as well as the hoof itself 
The trotters are then generally split open and boned, 
and cooked in a blanc (see page 32) unless otherwise 
directed. 


SHEEP’S TROTTERS A LA POULETTE 


Have the trotters cooked in a blanc (see page 32), and 
as soon as they are cooked, drain them and add them 
to some Poulette sauce (see page 16), using about a third 
of a pint for ten trotters. Heat them in the sauce, and 
serve sprinkled with finely chopped parsley 


SHEEP’S TROTTERS EN FRITOT 


Cook them first in a blanc (see page 32), let them get 
cold, and a quarter of an hour before you want them 
put them into a basin with some lemon juice, olive oil 
and chopped parsley, tossing them in this several times. 
Then dip them into fritter batter, and fry them golden 
in plenty of deep hot fat. Serve them in a border of 
fried parsley, and hand tomato sauce with them. 


SHEEP’S TROTTERS (LANCASHIRE RECIPE) 


Having prepared the trotters, put them into some 
cold stock with a bouquet of parsley, thyme and bay- 
leaf. Bring them to the boil, and cook until the bones 
will slip out. Take out the herbs, reduce the stock if 
necessary, and thicken it with milk and flour. Put back 
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the meat from the trotters, season with salt and pepper, 
and thicken with one or two egg-yolks beaten in a little 
lemon juice or vinegar. 


SHEEP’S TROTTER SALAD 


Cook the trotters in a blanc (page 32), and when they 
are cold, put them into a salad bowl and mix them with 
a dressing made with two tablespoonfuls of vinegar, 
four of olive oil, a few very small whole button onions, 
two chopped shallots, a teaspoonful or so of chopped 
parsley, salt, pepper and a dessertspoonful of made 
mustard all well mixed together. Garnish with slices of 
hard-boiled egg and anchovy fillets. 
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AUXILIARY PREPARATIONS 
Blanc, 32 
Court-Bouillon, 15 


BRAINS (CERVELLES) 
Brain and Tongue Pudding, 


17 
Brain Cakes, 34 
Fritters, 19 
Souffié, 20 
Stew, 20 
Tart, 21 
Brains ala Maitre ’dH6tel, 16 
a la Maréchale, 16 
a la Poulette, 16 
& la Ravigote, 17 
au beurre noir, 18 
au beurre noisette, 18 
Court-bonillon for, 15 
en crottes, 18 
in Piquante Sauce, 19 
in Red Wine, 19 
in Scallop Shells, 19 
scrambled, 21 
to prepare, 15 
with Macaroni, 21 
Calf’s Brains, 21 


Cervelles en crotites, 18 
en matelote, 19 
en meurette, 20 
Montrouge, 21 
Sheep’s Brains @ /a Napoli- 
taine, 22 


CROW (FRAISE) 

Crow 4 la Lyonnaise, 23 
ala Poulette, 23 
ala Ravigote, 24 
a la Vinaigrette, 24 
fried, 23 
to prepare, 23 


EARS (OREILLES) 

Calf’s Ears, stuffed, 25 
Pig’s Ears 2 la Flamande, 25 
a la Sainte-Ménéhould, 26 
and Feet in Jelly, 26 
fried (1) and (2), 26 

stuffed, 27 


FRY 
Lamb’s Fry, 29 
a la Vinaigrette, 29 
Mock Goose (Pig’s Fry), 30 
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HEADS (TETES) 
Calf’s Head, 31 


(Hind’s Head version), 32 


la Poulette, 32 
a la Vinaigrette, 33 
boiled, 33 
fried, 34 
hashed, 34 
hors d’auvre, 35 
Lamb’s Head and Fry, 35 
fried, 35 
Lamb’s Head Stove, 36 
Ox Cheek, collared, 36 
Salad, 37 
stewed, 37 
Pig’s Cheek, baked, 37 
Pig’s Head with Brussels 
Sprouts, 38 


HEARTS (CCEURS) 
Calf’s Heart, fried, 39 
Hearts, stuffed, 39 
Ox Heart, 40 
baked, 40 
stuffed with Fruit, 40 
with Vegetables, 41 
Pig’s Hearts (Danish 
fashion), 41 


Rissoles, 45 
Rolls, 46 
Soup, 46 
Toad-in-the-Hole, 46 
Toast, 46 
Toasts, 47 

Kidneys, @ /a Bercy, 47 
a la Japonaise, 48 
al’ Américaine, 48 
al’ Hongroise, 48 
Al-Bab, 48 
and Bacon, 49 
and Oysters, 49 
au vin iat 49 
baked, 4 
devilled, (1) and (2), 50 
en brochette, §3 
grilled, 50 
Flenri IV, 51 
in rolls, 52 
Louis XIV, 52 
Marchand de Vin, 52 
minced, 52 
on Toast, 53 
SAULES, § 3 
skewered, 53 
Lurbigo, 54 
Vert-Pré, 54 
with Horseradish, 54 


Ox Kidneys, 54 
Pig’s Kidneys, 55 
Veal Kidney Bonne Femme, 


KIDNEYS (ROGNONS) 
Kidney Collops (Scots), 43 
Creole fashion, 43 


curried, 44 

en casserole, 44 

in onion (dumpling), 44 
in potato, 45 

Pudding (1) and (2), 45 


55 
curried, 55 


en cocotte, 56 
grilled, 56 
Liégeotse, 56 
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LIGHTS (MOU) 


Lights, a /a Cantiniere, 57 
ala Tripiére, 58 
en civet, 57 


LIVER (FOIE) 


Faggots, 59 
Haggis, 59 
Liver, a la Bercy, 61 
ala Madame Begué, 61 
ala Provengale, 61 
al’ Espagnole, 62 
and Sausage Pie, 62 
aux fines herbes, 62 
aux raisins (1) and (2), 62 
baked, 63 
Casserole (American), 63 
devilled, 63 
Dumplings, 64 
(for Soup), 64 
en casserole, 65 
en papillotes, 65 
fried, 65 
(French style), 65 
a la Lyonnaise, 66 
Loaf (1) and (2), 66 
Mould, 67 
Potato and Onion Pie, 67 
Roly Poly, 67 
Sausage, 68 
savoury, 68 
Soufié, 68 
stewed, 68 
stuffed and baked, 69 
with stuffing, 69 
Ox Liver, roasted, 70 


PALATES (PALAIS) 

Ox Palates, 71 
ala Danoise, 71 
ala Florentine, 72 
a la Poulette, 72 
curried, 72 
fried, 72 
stuffed, 72 


SAUCES AND BUTTERS 
Butters: 
Beurre noir, 18 
noisette, 18 
Cayenne, 50 
Devil, 50 
Mattre a’ H6tel, 54 
Sauces: 
Agro-dolce, 96 
Béarnaise, 51 
Bercy, 61 
Brain, 33 
Poulette, 16 
Provengale, 61 
Ravigote (hot), 17 
Rémoulade, 71 
Vinaigrette, 33 


SAUSAGES (SAUCISSES) 
Crépinettes, 73 
Liégeotse, 73 
Sausage and Liver Pie, 73 
and Tomato Pie, 74 
Bacon Roll, 74 
Cakes, 74 
Fritters (1) and (2), 74 
Pancakes, 75 
Potato Cakes, 75 
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SAUSAGES (cont.) 
Roly Poly, 75 
Scramble, 75 
Toad-in-the-Hole, 75 
Sausages and Apples, 76 
and Pineapple, 76 
au vin blanc (1), 76 
(2), 77 
(Escoffier), 77 
baked, 77 
in potatoes, 78 
boiled, 78 
en surprise, 78 
fried, 78 
gratinées, 79 
in beer, 79 
in potatoes, 79 
in tomato, 80 
with cabbage (saucisses 
aux choux), 80 
with carrots, 80 
with rice (en rizot), 81 


SWEETBREADS (RIS DE VEAU; 
RIS D’AGNEAU) 
Sweetbread, braised, 84 
Chautraine, 84 
Flan, 85 
to blanch, 83 
with Sorrel, 87 
Sweetbreads, 2 /a Maré- 
chale, 84 
aux champignons, 87 
aux épinards, 87 
aux petits pois, 88 
Cévenole, 87 
Country Style, 85 


Florentine, 88 

grilled, 86. 

grilled Saint-Germain, 86 
Guizot, 88 

in Bacon, 86 

Maintenon, 88 
Nesselrode, 88 

Poulette, 88 

Volnay, 88 

with Oysters, 87 


TAILS (QUEUES) 
Lamb’s Tail Pie, 89 
Lamb’s Tails, stewed, 89 
Oxtail, 89 

grilled, go 

stewed, 90 
Pig’s Tails, 91 


TONGUE (LANGUE) 
Calf’s Tongues, savoury, 93 
stewed, 93 
Ox Tongue a /’ltalienne ,94 
Continental fashion, 94 
roast, 94 
with sour-sweet sauce, 94 
Sheep’s Tongues, fried, 95 
Tongue @ /a Créole, 95 
and Brain Pudding, 96 
fried, 96 
in Agro-dolce sauce, 96 
jellied, 96 
steamed, 97 
Virginia boiled, 97 


TRIPE (GRAS-DOUBLE) 
Glasgow Tripe, 99 
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TRIPE (con?). 
Tripe, 2 /a Créole, 99 
a la Dauphinoise, 100 
ala Frangaise, 100 
a la mode de Caen, 101 
ala Poulette, 102 
and Onions, 102 
(American version), 102 
braised, 103 
broiled, 103 
en casserole, 104 
fried, 104 
@aPOrly, 104 
Soup, 104 
stuffed (1) and (2), 105 
Wiggle, 105 
with Cheese, 106 
with Curry, 106 
with Robert Sauce, 106 


TROTTERS (PIEDS) 
Calf’s Feet, English fashion, 
107 
Curry, 107 
Pie, 108 
Cow Heel, boiled, 108 
fried, 108 
Pig’s Trotters, 2 la Sainte- 
Ménéhould, 108 
and Peas, 109 
grilled, 109 
Sheep’s Trotters, a /a Pou- 
lette, 110 
en fritot, 110 
Lancashire recipe, 110 


Salad, 111 
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